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Increased Output 


INCE last season we have opened four 
new factories for making Packers’ Cans. 


nm Francisco, Cal. Savannah, Ga. New Orleans, La. New Castle, Pa. 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


Prompt and Complete Service 


We are now booking orders for the 1908 season, for either early or season deliveries. 


* AMERICAN” Cans are the best “AMERICAN” Prices and Terms lead the trade 


American Can Company 


lew York Baltimore Chicago San Francisco 
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National Canned Goods and es, Dried Fruit Brokers’ ls 
ASC ATO — 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS € CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 








J. K. ARMSBY CO. 


Wholesale 
Brokerage anu Commission 


a Pacific Coast 
on Products 
New York 
Los Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 








E. C. SHRINER 6 CO. 


Manafactarers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD. 


and COMMISSION 


CHICAGO | 


EDWARD P. SILLS 
Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 








OFFICES: 


ones, een. CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 








| T. J. OO BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 














EMERSON @ HALL | 





— 


LOUIS M. PARK COMPANY 


Established 1896 








mous’, Canned Goods 
| Delt Brokers 


| Note.—We cover all jobbing pointst 
| these cities. No betier equipped 
in the west. 








WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 


INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRieEpD Fruits, 
SALMON, CALIFORNIA Propucts 


806 Spruce St., ST. LOUIS, MO, 





G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 












DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Canned Goods 


and DRIED FRUITS 





_ J. L. FLANNERY, JR. 


| BROKER 
42 RIVER st. - CHICAGO 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





LOUISVILLE, KY. 





5 WABASH AVE 


4 


PINK SALMON 


The Best Quality and Most Popuiar 
Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, CAL. 








C. A. Vandever 


MINNEAPOLIS, MINN. 
ESTABLISHED 1896 


Canned Goods «4 Cans 


Vandever & Schroeder 


ST. PAUL, MINN. 


BROKERS 








SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ee 





CHICAGO | Cover on Jobbing Centers Adjacent to Above 


ST. JOSEPH, MO. 
WICHITA, KANS. 
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Canned Goods Brokers and Commission Houses 











INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL... 53 River St. 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


ST. LOUIS, MO., 605 Granite Bldg. 








c CANNED GOODS 
BROKERS 
| | ABERDEEN, - MARYLAND 


ee 


Our Specialties 
CORN & TOMATOES 


, | BAKER é MORGAN. 





J, MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 








E. L. Southern & Co. 


MERCHANDISE 
BROKERS 


805 Citizens Bldg. Cleveland 





L. J. NELSON H. F. DONLEY 


NELSON & DONLEY 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 












“Slaysman” Double Seaming Machine 
No. 2 


A Machine may also be made with counter shaft with cone pulley, so 
Permit of adapting the speed to different diameters. 


SLAYSMAN & CO,, os. 





Rn above illustration represents the f neral style and ap 
No. 5 Power Press. It can be use 


‘‘Slaysman’”’ Inclinable Power Press 


No. 5 


arance of 
in an inclined position if desir- 


bie. It is well made, as all Bearings are reamed and scraped. 


Baltimore, Md. 


Write for Prices "se semen 





: 125-127 E. Falls Ave. 
m: 200 W. Falls Ave. 
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COTTINGHAM 


SECis: = 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBF -TED 


Queen Anne Cooker 













SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 














. 
Hominy! 
@ We make a complete line of simple, substantial and effective machine 


for Canning Hominy, which at the same time does not call for 
penditure in the equipment. f lee sa 

















Line consists of the following machines which cover each step in the process: 
Mixing Machine Washing [lachine 


Chitting or Hulling Machine Boiling Out Kettles 
@ We are prepared to furnish all formulas and instructions necessary for properly preparing 
his article to all purchasers of the machinery, and invite the correspondence of all interested 


Sprague Canning Machinery Co., 5 Wabash Ave., Chicago 








Bucklin’s GYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine !n use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTSSw™ 


Sprague Canning Machinery Gompaiy, 


CcCHICAGO™~ 
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WE BUY TIN 
SCRAPS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 


— 

















Charles S. Trench & Co. 


"BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 




















TE CUCRE MO Seer ner PACKER. 











ONOKO 
BABBITT METAL} 


For All Machinery Bearings 


OND sea 





EVERY BAR IS GOOD 


Is mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the pertect finished 
metal. 

“ONOKO?” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing alt the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 




















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











Tomato Canning Machinery 





BAKER'S 
GRASSHOPPER 
SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 


Fillers, Exhausters, Etc. 
Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, oe! ILLINOIS 
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DON’T BUY any Kraut Machine until 
our new GENUINE GERMAN MACHINE, 
made in Magdeburg, is ready, which will be 







May Ist, and it will excel anything that is in 
existence. Write me, should you be interested, 


- so I can forward you full particulars when ready. 











O. H. PFERSDORF, 21 Wabash Ave , Chicago 











What is Your 


FIRE INSURANCE 


Costing You? 






INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 








ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman-: CHAS.S. CRARY, Tpeasurer 
ll 


Indianapolis, Ind. Hoopeston, Ill. 
GEORGE G. BAILEY WM. R. ROACH 
Rome, N. Y. Hart, Mich. 


L. J. RISSER, Onarga, IIl. 








Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 








For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
No. 5 Wabash Ave., Chicago 


THE LATGHFORD 
CORN HUSKER 














This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only Continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 
.. «address... 


Sprague Canning Machinery Co. 
Daniel G. Trench é Co., General Agents 
CHICAGO, 


























ILLINOIS 












Condensed 





HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES: { In barrels of about 240 Ibs. - - 6c per Ib. 

———— | In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Chisholm-Hcott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chishoim and R. P. Scott 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re-. 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 


‘fringing machine is liable to three times the regular 


royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 


tomer. Have your bonds inspected by a compete:¥* 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 




















Pully Guaranteed. 





the A to -~ 
Tipper 


{ Attaches to the Chicago & Hawkias 
Cappers. Hundreds in successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 24 and 3 Ib. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 





Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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A MONEY SAVER! 


—— 








je1qelpoy sAemyy 





$60-°_ 















GUARANTEED 
Will take care of any num- You can’t afford to run 
ber of Kettles. without it. 





THE EMPIRE CLOCK 


Automatic Process Alarm 


Place a plug (same number on it as on kettle to 
be timed) opposite the number of minutes process 
is to continue, and when time is up alarm rings. 


Sprague Canning Machinery Co. 


Daniel G. Trench & Co., Gen’! Agents, Chicago, Illinois 
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Power Tranamtiting 
Elevating ... Conveying 


MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION_SHAFTING 
CHAIN BELTING—PUL 


FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St , CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 




















NEW BUCKLIN 
PEA FILLER AND BRINER 

















MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 





BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” AUTOMOBILE 













THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== BLANCHING PEAS——"———{— 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the T'rriple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be dons any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH G&G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hommed 
Cap Machine 


“The illustration shows our Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

BALTIMORE, Mp., April 10, 1 
Torris Wold & Co., Chicago. * + 7 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the quantity guaranteed. 

The Ribbon Solder outfit “fills the bill” equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 

4 season. Yours very truly, 
THE JoHN BoyLe Company, 
Charles J. Brooks, President, 
We manufacture a full line of Automatic Can 
= Making Machinery for all sizes and all deserip- 
; tions of Cans, also Presses, Dies, etc. Everything 
= for Can Makers. 


Manufactured and for sale by 
i & TORRIS WOLD & Co. 
= | a ) | FY = 58-70 North Jefferson Street CHICAGO 
tr Abang Ne se Eastern and Southern Selling Agents, Hugh ‘ 
— * 4 Liberty Square, pe es — “om 


“ me Ray: 














ge USE : 
woop Anchor Brand Soldering Flux 


Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 








Manufactured and Sold only by 











ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON-ACID FLUX ‘Main Office, 4134 S. Halsted Street 


WRITE for PRIGES and INFORMATION 












































FACTORIES IN CING 
BROOKLYN, NY. MON’ 
































APPLIED PROVERBS. 
SS ee Sees” OO 





“The proof of the pudding is in the eating 


This adage is frequéntly quoted by 
canners who pack good material under cheap 
and unattractive labels. ‘They forget that the 
public judge the inside of the can by its out- 
side appearance, and that unless it is pleasing 
no appetite is excited. The moral is that a 
high quality product should have and a low 
grade must have high quality labels. 


“Ghe United States Printing G 


LARGEST LABEL MAKERS 
IN THE WORLD . 


_ OFFICES IN 
16 LARGE CITIES 
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Sanitary Pea Conveyor 





We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
oa their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 








Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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should bear in mind that we can furnish any 
kind of container which may be required in 








their work— 
ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top Coke Tin 


Extra-Coated Tin Enameled Inside Cans — 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 








American Can Company 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T Y BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, ON€ year... «2.00. cece ce cece ecee eres sense 83.00 
ME NIN, GEO FORE ooo ccc scccccpovccesocsccsccoceseccsd poseseseoses 5.00 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House ia Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 
Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








THE ‘‘CANNER’S’’ NEW ADDRESS IS No. 5 WA- 


BASH AVENUE. DON’T FORGET IT. 


The jobbers’ problem: To buy or not to buy. 


Cheapening quality in order to lower cost is a dan- 
gerous procedure. 
* * * 
It looks like the lowest point in the canned goods 
market had been reached: 


There are some good, strong arguments in favor of 
the selling of canned goods futures. It’s the abuse 
of the practice that creates trouble. 


* * * 


Act wisely: Keep your acreage down—nothing 


would change jobbers’ bearish sentiment so quickly 
as knowledge of the packers’ intention to shorten sail 
this season. 





Raise canned goods in the estimation of every 
housewife—that’s the surest way to increase the per 
capita consumption. But in order to do it the pro- 
duction of poor goods, the kind that break markets 
and cause the consumer to give the preference to 
home-made or some other kind of food, will have 
to be materially curtailed. 


aK K *K 

Packers in Maryland—if not all or the majority of 
them, then some of them—will sell “standard No. 3 
tomatoes” at 75 cents a dozen, at the factory, of 
course. Those who figure carefully, seeking to be 
accurate, figure that it costs 75 cents a dozen to pack 
a genuine standard tomato in a No. 3 can. Well may 
it be asked: “What will the harvest be, what the 
delivery ?” 


Education of the people to a fuller appreciation of 
the good qualities of canned goods will do an incal- 
culable amount of good in promoting the consumption 
of food products packed in cans. It is up to the can- 
ners, acting as an organized body or as individuals, 
to perform the educational work. The National Can- 
ners’ Association can render both the public and the 
canning industry great service in educating consumers 
to a better, more clear knowledge than they now pos- 
sess. James P. Olney is right in pointing out, as he 
did not long since in a communication on the subject 
of promoting consumption, that the views of many 
people with reference to canned goods “need to be 
changed.” 

* *K 

A conservative policy as regards tomatoes and corn 
is needed to pull the market out of the depths into 
which it has fallen. Tomato acreage needs to be 
pruned, for with favorable crop conditions through- 
out last summer the pack would have been much 
larger than it turned out—and it was plenty large 
enough. We don’t need .a.production of tomatoes this 
year as large as last year’s output, and it is unlikely 
that the market could stand up under another pack as 
heavy. The goods have moved out of packers’ hands, 
but they wouldn’t move out as rapidly following a 
production of equal size this year, because there won’t 
be as large a void in retailers’ and wholesalers’ stocks 
asking instant filling. Cut the tomato acreage—it 
needs cutting. As regards corn, it will pay to go 
slowly with it, too. We know that consumption of 
these articles has increased, but depression is the nat- 
ural accompaniment of an oversupplied market, and 
the surest way to avoid excessive production in 1908 
is to pack conservatively as to quantity and exercise 
greater care than ever to raise the average quality of 
the output. ; 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T.G. CORANWELAL, Pauet. 
A. W. NORTON, Vice-Pane't. 
F. P. ASSMANN, Szor & Txxzas. 
J. O. TALIAFERRO. 
B. H. LARKIN. 


O. A. SUYDAM, Sarus Acme 


TO THE CANNING TRADE: 


We are now naming prices on all sizes of Cans 
and also on Solder Hemmed Caps for Delivery dur. 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 





Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and.with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looKing forward to an active and pros 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
































ME assertions concerning the shortcomings of 

canners will not hold water. What the pack- 

ers of canned goods do not do that they ought 

to do is set forth as if their delinquencies were 
more numerous and glaring than ever before. Their 
methods of packing and performance of everything 
incident to the packing and selling and shipping of 
canned goods are criticised as if they cared less than 
ever about producing quality, as if they were very, 
very careless in processing, used cans more battered, 
rusty and dirty than ever; as it packing cases were 
mere eggshells compared to those formerly used ; as 
if the labels used nowadays by a big percentage of 
packers were ugly chromos or smears printed on cheap 
paper ; as if, in short, there had been general deteriora- 
tion in almost every department of the canning in- 


dustry. 


THE CANNER AND DRIED FRUIT PACKER. 
Advancing, Not Retrograding. 


What is the truth about all this? There are canners 
who might be more careful, there are shipments made 
in insecure boxes, and there are other faults, and prob- 
ably always will be; but conditions in the respects 
specified are vastly better than they formerly were. 
The canning business and the methods employed by 
those engaged in it have been improving; there has 
been advancement all along the line, instead of de- 
terioration and increased individual laxity or a greater 
proportion of incompetency, recklessness, unreliability, 
etc. Improved methods are in vogue and greater care 
taken in every step in the packing and handling of 
goods by the packers, concerning whom it is not in 
accordance with the facts to allege that so very many, 
even among the little fellows, are lacking in pride in 
their products. 


A Suggestion for the Jobbers. 


and vegetables and fish as a part of the job- 

ber’s stock, hence the importance to the job- 

bers of cordial relations and a clear under- 
standing, on trade questions, between themselves and 
the packers and brokers, who also are a very impor- 
tant spoke in the wheel that turns the products of the 
canneries through the channels of distribution, it 
would seem to be a good idea for the officers of the 
National Wholesale Grocers’ Association, which holds 
its annual convention at Atlantic City next month, to 
extend an invitation to committees representing the 
canners’ and brokers’ national organizations to meet 
with them on that occasion. 


(ss rege the importance of canned fruits 


It is highly improbable that the grocery jobbers of 
the United States will meet in annual convention with- 
out discussing, and acting on, matters affecting their 
relations with the canned goods packers, including the 
brokers. In fact, it isn’t probable at all, particularly 
when we recall the action of the canners’ Cincinnati 
convention on the contract question, one which it 
would be more than strange if the wholesalers didn’t 
take up when they get together by the sad sea waves 
in June. } 

Something might come before the Atlantic City 
meeting, concerning which it would be well to have 
committeemen from the canners and brokers present 
so representatives of the rank and file of canners could 
be conferred with. 


Administration of Federal Food Law. 


HE Treasury Department appears to have taken 
from the Department of Agriculture a por- 
tion of its power to deal with food control, so 
far as imported products are concerned, by 

stepping in and settling a point at issue, that relative 
to the admission of French peas colored with sulphate 
of copper. The goods, it seems, will be admitted in 
future. Secretary of Agriculture Wilson is opposed 
to it, arguing that American canned peas aren’t cop- 
pered and that they aren’t allowed to be, under the 
national food law—but French peas can come in 
whether coppered or not, because Secretary Cortelyou, 
who is running the Treasury Department at present, 
seems to have decided the matter that way, after listen- 
ing—the secretary is noted for his ability as a listener 
—to what the importers of European packed food 
products had to say on the subject. 

Not even the most earnest advocate of the interest- 
ing theory that sulphate of copper “fixes” the vivid 
green color of the French peas rather than imparts 
it to them would assert that the admission of consid- 
erable quantities of French peas is helpful to our do- 
mestic pea-canning industry. American canners don’t 
want to use sulphate, not even to “fix” the bright color 
of nature that is moderately dimmed in the cooking. 
This method of pasting the color to the pea so that it 
cannot possibly get away doesn’t appeal to them—but 
we consider it unfair nevertheless to foreign packers 
to artificially color their product and ship it to the 


United States and here sell it in competition with peas 
which aren’t permitted to be given a nice, fresh, green 
color, but must be sold on their merits. The beautiful 
green of the French pea fools some people, no doubt, 
and makes them buy the imported article in prefer- 
ence to the domestic. Is that fair? 





TO PROTECT FRUIT GROWERS. 

Congressman Hayes recently introduced in the 
House of Representatives a bill making it a misde- 
meanor for any one to manufacture, sell or transport 
adulterated or misbranded fungicides, Paris green, 
lead arsenates or other insecticides. The bill is de- 
signed to protect fruit growers who use large quan- 
tities of insecticides. 





ACT QUICKLY. 
If you would buy or sell used canning machinery 
put a “Want Ad” in the CANNER AT ONCE. 


ALBERT T. BACON 
Public Accountant & Auditor 


Cost Systems for Canners 
29 Michigan Ave. CHICAGO 
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Tomato and Corn Acreage. 

Advices from several directions indicate that the packers 
will have out a somewhat reduced acreage of tomatoes and 
corn as compared with last season. Some appear to be 
heeding the voice of wisdom and voluntarily curtailing, 
while very many others find that acreage can be contracted 
for only with the greatest difficulty on account of the 
farmers being unwilling to put in crops requiring so much 
close attention when their lands can be devoted to other 
uses equally remunerative. Besides these influences and 
conditions making for curtailment, in some sections of the 
country growers and packers are unable to agree as regards 
price per ton for the raw material. The packer, quite 
naturally under the circumstances, with market values de- 
pressed, desires to secure his acreage at a figure more in 
consonance with prices on the finished product, while the 
grower has a preference for other crops or at least is op- 
posed to growing tomatoes or corn for canners when he 
considers dairying and other agricultural operations more 
profitable. According to the statement of a packer in New 
York canners in that state aren’t likely to secure as much 
acreage as in 1907, owing to the difficulty in handling the 
farmers, who want to use their lands for other purposes than 
the raising of canners’ crops. But New York is by no means 
the only state in which canners have this year found acre- 
age harder than ever to contract. Much difficulty is ex- 
perienced by the corn packers in getting acreage in Maine, 
for since the high prices for potatoes ruling the past year, 
farmers claim they can make more money on this than on 
the corn crop. 

People Depend on Canned Goods. 

Green or fresh vegetables are less plentiful in market 
than they promised to be. This is in consequence of the 
recent frost and the persistency with which the unseason- 
ably cold weather continues, which checks the early grown 
truck and thus stimulates consumption of vegetables and 
fruits in cans. The present Spring may turn out to be as 
backward as the Spring of 1907 or that of the preceding 
year, when the public’s appetite for a diet consisting more 
largely of vegetables, particularly those of pronounced 
acidity, such as tomatoes, had to be satisfied out of the 
store of canned goods until later in the year than usual. 
This helped materially to- clean up stocks and put the trade 
in readiness to receive the 1907 pack, and if the same thing 
should oceur again the statistical position of several articles 
of food in cans would be improved and the general tone 
bettered. The frost a few days ago did much injury to 
tree and bush fruits, and hurt tomato plants in some places. 
As a result of it fruit crops in certain sections will be cut 
to a considerable extent. 

Tomatoes—Spot tomatoes have been sold during the past 
week at 80c¢ per dozen, Chicago, but there are packers’ rep- 
resentatives here who haven’t any more standard Western 
packed 3s to offer at that figure. The market is 80@82c, 
Chieago, and one large commission firm here advise that 
they haven’t any more at less than the outside price, though 
that the jobbers assert their ability to buy tomatoes, stand- 








ard quality, at 80¢ here. Western future standard y. 

tomatoes are offered at 80c, f. o. b. factory, Indiang al 
No. 10 standards are obtainable from second hands at $2 a 
Chicago. New York reports say the spot market there i 
quiet, with a fairly steady tone, as holders of spot stand; 4 
quality 3s tomatoes in Maryland ask 75c per dozen, ¢ ne 
for what they have unsold, which is a much smaller ma M 
tity than they usually have on hand at this time » the 
year, as the figures compiled by Secretary Dashiell, of the 
Tri-State Association, published in this issue of Tu 
CANNER, show. New York reports Jersey tomatoes 
for future delivery, 3s, at 92%4¢ per dozen, factory. 

Corn—The somewhat better feeling discernible all alon 
the line in canned goods is seen in corn, in the shape of 
more interest shown—not that prices have advanced but 
rather more inquiry for spot corn has been noticeable. and 
if jobbers could buy blocks at 50@52\%c per dozen, Chicago 
more business undoubtedly would be consummated. Spot 
corn, which we are informed by thoroughly reliable parties 
was good standard grade, was sold at 52\4c this week. Quo- 
tations on packs of the different Western states range from 
55 to 65¢ per dozen, factory, for standards, according to 
packer, his reputation and his ideas. In futures there is 
nothing doing here in Chicago so far as we have been able 
to learn. The brokers on the street say they aren’t selling 
any futures now. Future packs of Western range up to 65¢ 
per dozen, factory. There are packs of Country Gentlemen, 
1908 packing, at 7244,@75c, f. o. b., factory in the West. 
New York has passed through another very dull week on corn, 
spot and future. Our special correspondent there comments 
on the market in his letter this week. A report on New 
York conditions states that somewhat more interest has re- 
cently been displayed in State packing future. Regarding 
Maine, we quote the following from a private advice re- 
ceived the first of the week from one of the largest Maine 
corn canners: ‘‘The fact of several new corn factories 
being built in Maine this year lays the ‘ghost of short sales’ 
—to the contrary, it is prima facie evidence of large sales 
of Maine eorn, if not of other States.’’ 

Peas—It would be rather rash to say there has been very 
much demand for spot peas here during the week, yet some 
peas have been selling, though low, down to 70c¢ per doz. 
for No. 4s and No. 5s Alaskas, goods described as ‘‘ good 
quality for the price.’’ Future sales have continued slow 
here. The week has been quiet on peas at New York and 
Baltimore. Weather has been unfavorable for seeding and 
for growth in some sections where the vines are fairly up 
damage has oceurregd. About Seaford, Del., vines sustained 
enough injury to shorten the prospective crop. It will not 
be very many more days before the southern packers start 
on peas. 

Pumpkin—tThis pie timber can be bought at 65e per doz., 
Chieago, for No. 3s. The market for it is very quiet. 

Apples—Apples are as deep in the rut as ever. Just now 
nobody seems to want the fruit, weakness being the natural 
consequence of the absence of buying interest. Michigan 
No. 10s are offered as low as $2.00 per doz., delivered Chi- 
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The Eby Fruit Knife 


For coring and peeling tomatoes and 
removing the eyes of pineapples. Suc- 
cessful canners Will tell you their help 
will core and peel more tomatoes than 
with the ordinary knife, and they will 
be of much more fanoy quality. 

We are certainly safe in saying some 
of the women will save enough fruit to 
pay for the knife in one day. 

Sample by mail, postpaid, $0.50 

Price by the dozen, :.... 

TERMS: Cash with Order. 


For sale by 


P. J. EBY = -:- 


Trotwood, Ohio 
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and New York State brands at prices running up 
from $2.00, factory, the minimum. Pennsylvania packed 

fruit was quoted at $1.90. 4 

Fruits—Canned fruits offered in the local market are 
easier. This is the effect of pressure to make sales to clean 
up. California canned fruits are moving slowly. Sellers 
are willing to shade to move off their stocks, owing to a 
certainty of lower quotations the coming season. See the 
letter of our San Francisco correspondent for California 
crop pews. Undoubtedly a good deal of damage was done 
to fruits by the cold snap several days ago. Reports of the 
effects of the freeze in various parts of the country will be 
found under the head of ‘‘Fruit Notes’’ in this issue. 

ragus—Hickmott has announced opening prices on his 
1908 pack. The quotations named are on 2% pound square 
eans and on 1 pound tips, in both white and green. Mr. 
Hickmott expects to pack 40,000 to 60,000 cases this season. 
Inasmuch as he has been out of the market, owing to injury 
from floods, this announcement will. greatly interest the 
trade. Here are his prices: Mammoth white, $4; large 
white, $3.25; medium white, $3; 1 pound tips, white, $3; 
mammoth green, $3.50; large green, $3; medium green, $2.80; 
1 pounds tips, $2.90. Earlier in the week the J. K. Armsby 
Company issued prices on 1908 asparagus as follows: Mam- 
moth white, $4.15; large white, $3.50; medium white, $3.25; 
1 pounds tips, white, $3.25; mammoth green, $3.25; large 
een, $2.85; medium green, $2.65; 1 pound tips, green, 
$2.50. It will be noted that Hickmott is lower on white, 
but higher on green. The market is generally neglected. 
Few are buying futures at these prices. Some expect that 
the Association, not yet in the market, will name a lower 
basis than either announcement yet made, hence the re- 
luctance to take hold. Jobbers are carrying some of the 
old pack and do not wish to load up on new goods at pres- 
ent prices, at least until they dispose of what they have on 
hand. 

Sardines—Prices on domestic sardines for future delivery 
were withdrawn on Tuesday, May 5. The new form of con- 
tract was also recalled. Both occasioned a good deal of sur- 
prise. The action was due to differences of opinion exist- 
ing among packers regarding prices on the 1908 pack. It 
is understood that some favored the plan of allowing hold- 
ers of last season’s pack time in which to clean up their 
holdings, which, of course, would be difficult if not impos- 
sible, if lower opening quotations on future packing were 
announced. Others, it appears, disagreed with this con- 
tention, holding that the prices named should be for the 
entire season and that the making of a low and permanent 
price would give packers a chance to book orders in loeali- 
ties not well supplied. Not much business has been booked 
since future quotations were put out, and reports from the 
East say that when the packers again come out with prices 
they will be lower than those named several weeks ago and 
announced in the next issue of THE CANNER following. 

Salmon—Buying by Chicago jobbers is limited, but mar- 
ket values on the several grades remain firm. Red Alaska 
salmon and medium red fish hold on a firm basis. Pinks 
are not so firm. The opening quotations on Columbia river 
1908 packing are looked for every day, but up to the time 
of our going to press hadn’t been named. Some grades are 
expected to open higher by comparison with last season’s 
initial prices. The grades expected to be higher are 1s, 
talls and flats. From advices from private sources concern- 
ing preparations in the different localities for the coming 


cago, 





THE CANNER AND DRIED FRUIT PACKER. 17 





salmon pack there is expected to be a normal output of red 
Alaska fish and pinks, a short pack of sockeyes, and about 
the usual outturn of Columbia river Chinooks. The cheaper 
grades of salmon will undoubtedly be packed in smaller 
quantities than last year, as the run of pinks in 1907 was 
abnormal. 
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Dried Fruits—The stronger market on prunes and the 
new prices on 1908 crop apricots, peaches and pears furnish 
the most interesting features of the week reviewed. The 
local trade are generally averse to buying futures, and so 
there has been only a limited amount of business since the 
new California apricot, pear and peach prices were put out. 
The peach and apricot crops promise large yields, and this, 
together with trade conditions, deters buyers from taking 
hold of futures. By some the prices are considered low, in 
view of the fact that there will be a clean-up of both peaches 
and apricots before new goods arrive, but owing to the in- 
fluences referred to jobbers in Chicago are not placing ad- 
vance orders. The opening quotations on these goods are 
as follows: 

Apricots—Standard, 7e; choice, 744c; extra choice, 8c; 
fancy, 9¢e; all in 50 pound boxes. 

Peaches—The opening quotations on peaches are: Stand- 
ard, unpeeled, 644c; choice, unpeeled, 7e; extra choice, un- 
peeled, 744c; faney, unpeeled, 844c; 50 pound boxes. 

Pears—The prices on future California pears are 6%4c for 
standard, halves; choice, halves, 74%4¢; extra choice, halves, 
8c; fancy, halves, 9c; also in 50 pound boxes. All of these 
opening quotations are subject to confirmation and assort- 
ment being satisfactory to sellers; sellers’ option August- 
September shipment. 

Prunes—Spot prunes have strengthened in sympathy with 
Coast markets. Coast reports indicate short crops for 1908. 
Holders’ views are 3c bag basis for Santa Claras, 2%4¢ for 
outside prunes, with an occasional car selling below these 
figures. Trades on a few cars have been made in Chicago 
within the last few days on 2%e basis for choice Northern 
fruit; Santa Claras, 234¢ basis. 





| PICKLES AND KRAUT. 


The demand for pickles, catsup and condiments is always 
heavy during the month of May. In fact, May and October 
are the best months in the year for the sales of pickles and 
condiments. The indications are that this. month will be a 
brisk one. Prices remain the same as quoted last week, $7 
for 30 gallon barrels 1,200 sour and $9 for 45 gallon casks 
1,200 sour. A few lots of small vat run in brine are of- 
fered at $1.50 per bushel, f. 0. b. salting station. Stocks in 
the hands of packers were never as light as they are now 
and better prices are looked for as the season advances. 
Heavy frost and snow in various sections of the country are 
damaging fruits and vegetables. 


% | CANNERS’ SUPPLIES | % 


Cans—Can manufacturers have announced no changes in 
packers’ can prices in the interim. The different manufac- 
turers continue to quote as formerly, and their figures are 






































be The Stecher 
Ear Crimping 
Machine 


Th s machine is entirely automatic. 
It is so-designed that it will handle 
ear parts which are punched from any 
and al th cknesses of stock, thus 
making it possible to use up all loose 
scrap, and accommodates itself to any 
variation in size of ear parts so pro- 
duced. Capacity, 40,000 ears in ten 
hours. Manufactured by 


CHARLES STECHER 


Designer and Manufacturer of the 
techer Can Earing Machine 


19-21 South Jeffersen Street 
CHICAGO, ILL. 




















“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
everycan. Mark eas- 
ily changed to indi- 
cate grades or date. 





i SS PRICE, =: $35.00 
fAcMeans & Tripp 
ENGINEERS 
607 State Life Bidg. INDIANAPOLIS 
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given again below. 

The American Can Company quotes for immediate deliv- 
ery at its convenience, subject to change without notice, 
packers’ cans as follows: 


POO. EB, DIG MA OPOMIM™ oo ce ees ded cress ceesies $ 9.75 
Be Sh ee Ble SN iio. 6s nie Kccwe cba cdandncess peed’ 13.25 
No: 3340; 22-26 im, cpeming «22... .cccccccccevcvaswse 17.25 
TO. Se, S1-IG im. OMeMIn 2.0.0.0. o.00 ces cescceccscccesece 17.75 
oe 8 Oe” PA PATENT er ey eee 42.00 


The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, 
with usual differentials for special openings: 


ee eee eree reed reer err $10.20 
ee La” AR ereror rier rer Tere ee er cee 14.00 
Pee ey ee Bs CUNNE e on si Niels eels 6s bie dees esas 17.80 
By ae ee Ns CE soi oie SSTS cise ciaedssdwideese 18.40 
SROs DOR GIG Oe. COMIN iia oa. Bio i cce cede cdcs eee tap 45.00 


The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the foliowing prices: 


BP Ned erdsSewdbe cobs de odes celleense He $ .75 per thousand 
PO hci Se sid acutig ites eds WN eeseNs 1.10 per thousand 
DN ie bs Sa Paice cb dad das MBN SSRs 1.25 per thousand 
on ETT ETE TET CETTE eee Oe 1.40 per thousand 


The Continental Can Company quotes packers’ cans for 
delivery at company’s convenience, subject to change with- 
out notice, at the following prices: 


te RO Ree er ea re $ 9.75 
oe ORE ETE ERT ECT ERT 13.25 
Bee. SaAG; B UDG Ee, Opell. 20. ess iiss ties bose obi 17.25 
ot Bg RT Per eee eee eee 17.75 
ee ee Ree eee eee ee Ler Te 42.00 


The Continental Can Company’s quotations on cans for 
season’s delivery are, as follows: 


Se OEE ook kis o 00d dae deeiedeia ieee.’ $10.20 
OS TO eerrerrrrrr er er rere er 14.00 
Fy OF RA ND iso bialeidd casieeda dssidec des 17.80 
EO REA reer r ore ree 18.40 
eS FO Pree Pier aeec err ere 45.00 


The Continental Can Company’s quotations on solder 
hemmed caps are: 


Per M 
BR on nbn cc dareaneaehs ooee decemdeessadadae eae $ .75 
eS ar coes sess eR KS Ee eREA COTeeRreWewoteouens 1.10 
ee as Si Skis Sa sinters dda dae cde Udeck: SMa Pda bdtnwe eas 1.40 


The Wheeling Can Company’s quotations on cans at the 
option of the maker, subject to change without notice, 
f.0.b. Wheeling, are: 


I et NE awa c'eicnrs evils acess oaoes Chews 466 $ 9.75 
Be ONIN 5 sisincs Ka eneeee eke Rec ewneurs 13.25 
PG DRG B 2-0O Cs OROMINE «6 oii.c cs ccdescenccsocecsass 17.25 
Sek Gi a ONE in nic. dees bonanedinle care pine eae 17.75 
Ny Oh SO 0 oincids thn ewindeds chides eneeed 42.00 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differentials for special openings: 


eG a, CE 6.6 aia nisicideis dine Recetas Sewedcaes $10.20 
a, SU ls OEEE,. «6 cikiniccnlnc ens se K6cd onde cnesion 14.00 
pe hee hee ee OO Te 17.80 
I os Lic swede dadds Haseeee <ocses 18.40 
Se Te eT eee 45.00 


The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 








No. 3, 4% in. hi adsh.p + Hp ashignind-~ sabia nsinese nkosi ae 
NO. 8, FIM. .cccsccccccccccwccceesssecsecscccee ewan, 21.50 
NO. 3, SY iM. oo. csecccccrcccccccccsccccucccccvcens . 24.00 
ING. BG i istic ud sieis w0'0 6nsi0s 9: 6:¢ 0010 Seiedisn sec ce ewteteae 


The Virginia Can Company quotes packers’ cang Be 
lows f.o.b. Buchanan, Va. { 
No. 2 cans, No.3 


21/16".’ 21g 
Mareh Golivery i... ccc sccccvccsccees $13.75 $17.75 
DR ONG «oly 8.66 5 ns svciceie's esos os 13.90 17.9 
ee ee ee OR rn ee eer ee 14.05 18.05 
PE UE ions 8 kee AG cites dds ceintwe 14.20 18.20 
Fahy GOUT a iis. on 0 sasies cee over dsices 14.35 18,49 
DONNER 6 sidis ine ndipnieissnvsscens 14.50 18.49 


ae Union Can Company makes quotations f. 0. b, Rome, 
Y., for early delivery as follows: 


No. 2s, a SS ree ee $13.25 
ee ek BO Pree rere 17.75 
Bie, Dee, SERe Shy Gen. 6 i IS. i ee re 42.00 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


we Ne: OS RAR re er $14.00 
No. 3s, BRO WM OPOMIND ooo ccc ec ccs ccccccscscs cate 18.40 
De Diy AOU Me EI oo ka cccecncccstccctoeel 45.00 


The Southern Can Company quotes, f. o. b. Baltimore, for 
delivery at seller’s option, as follows: 


No. 1’s, 11%4 inch opening ey Peet Se ey ere $ 9.75 
No. 2? 8, 1% ineh opening ee ee ee ey ee 13.25 
No. 21, s, 2ys oe EEE eT ee 17.25 
No. 3’ 8, ae PGE od: 4 00/050. 0% 5 > cd pea 17.75 
No. 10’ s, ik SNA ORNRORR dc... is» 00 d:05 csidcad- sean 42.00 


The Southern Can Company quotes for delivery at buy- 
ers’ option during the 1908 season: 


Se ee. ree ese $10.20 
No. 2’s, 236 itech OpeMGs:. oi... i es 
No. 214’s, 24 fs ineh opening Bees & see Be i Penn 17.80 
No. 3’s, 276 inch opening iad baie © lel lve da hla Re 18.40 
ee ee a ere pee ee 45.00 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.i 50 and $4.50 per 
thousand additional for the 1’s, 2’s and 3’s respectively, and 
solder hemmed caps at prevailing quotations. 

Tinplates—Mills are busy to about the full capacity, and 
no stocks accumulating in makers’ hands. 

Prices are unchanged as follows, f. o. b. mill: 

BESSEMER STEEL COKES. 


a Ie eS Eee epeetes # 6: ep cic abe 
oS. ee Er ret . £-i'es eal 3.70 
SM ono on. act cine nth nS wey nok Svea) Ga ada RR 3.65 
SE sic on te ka dain ak arlene +. ae " 3.60 


Pig Tin—A dull, declining market was in evidence “until 
about the middle of the week, at which time, owing to buy- 
ing by the tinplate makers, price was suddenly boosted some 
60 points. This advance, however, was not maintained, as 
general business in this metal is not in a very satisfactory 
condition, though the present month is expected to show 
some interesting developments with higher prices. 

We quote as follows, f. o. b. New York. 


Spot. May. 
2. ~ 2 eee rye pre S $31.70 $31.50 
8 RR ae ee ETE 31.85 i weids 
ey ee I ok ones and ansi eeu aw hareend 31.60 31.50 
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THE PERFECT AUTOMATIC CAN STAMPER 


1908 MODEL 








Adjustable to various sizes of cans. 
; Brand quickly and inexpensively changed. 
~ || Thoroughly tried-out season of 1907, 












IN USE BY THE yy NEW YORK STATE 
Burt-Olney Canning Co., pe Stanwix, Conn 


.» Tanner Bros., Wa 


Le Roy Canning Co., and 
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| tw are now making Contracts for cans 

=o and nner supplies for use during the 
coming pack. 

@ We offer special inducements on contracts 

for delivery during the early months, but we 

will give any delivery desired. 

@ For prices, terms and other information, 





write us. 
VIRGINIA CAN COMPANY, 
0. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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Gypsum, Ohio, May 2, 1908. 

Epiror CANNER: The weather conditions in this section 
have been very adverse in this last week, which is the most 
important week in the whole season from the growers’ stand- 
point. 

Tomato plants are in the most delicate and easily affected 
condition, and here we are right up to transplanting time with- 
out having plants within a long distance of ready, and the con- 
tinued overcoat weather, with actual sleet and ice in sight, will 
be the wiping out of all unprotected plants. 

Warm and dry conditions are absolutely essential during 
blossoming time for the pollanization of the buds, to have them 
produce fruit. Wet and cold are fatal. We have had it wet 
and cold for this whole very important week. 

GyPsuM CANNING COMPANY. 





KANSAS CITY. 





Kansas City, Mo., May 4, 1908. 

Epiror CANNER: ‘The past week has been a peculiar, chaotic 
one among the wholesale grocers, some commodities remaining 
stationary, others on a decline, while beans have been soaring 
upward until they come in a distinct class by themselves. 
Quite a good many sales have been made, beginning Monday 
and Tuesday, on a basis of $2.15 to $2:18 for choice hand- 
pieked, f. o. b. Michigan, closing with two cars seld today on 
the basis of $2.45 Michigan. It appears that the beans are 
in the hands of a few shippers, similar conditions existing in 
this commodity that existed in spot canned tomatoes four 
years ago. 

A few cars of raisins have been sold on the basis of 5 
cents Kansas City for four-crown. The recent cold weather in 
California, and damaging effect of the same, has had a tend- 
eney to stiffen the price on dried fruits as well as California 
canned goods. This has been a very cold week, similar to one 
year ago, but not as severe. However, frosts have occurred in 
and about this section, and reliable authority estimates the 
damage fully 25 per cent on the fruit crop in this immediate 
vicinity and estimated 50 to 75 per cent in the Ozark region. 
It is stated that more than half of the apples and peaches there 
are killed. Damage in central Missouri is much lighter, being 
estimated at 20 to 25 per cent. That same percentage, it is 
estimated, will apply to the early strawberry crop. Cherries, 
being a hardy fruit, have up to date escaped. Notwithstand- 
ing this percentage of damage, if no more occurs there will 
be a bountiful harvest of fruit in this immediate section and 
territory tributary. In this section two small insects are 
working on the fruit trees, doing a good deal of damage, 
working on the leaves, causing them to drop off and the fruit 
dies. This information the writer secured from a well posted 
horticulturist of this city, and is authentic. TRELA, 


NEW ORLEANS. ae 


New Orleans, La., May 4, 1908 

Epitor CANNER: The southern packers of oysters and 
shrimp have some time since closed down packing oysters, and 
while the packers generally are carrying some stock of the last 
pack, the better part or, in our opinion, all of it was sold, for 
a great many of the jobbers who had placed their orders for 
shipment during the packing season as late as May 1 have 
failed to give the packer specifications, therefore such orders 
have been cancelled and the packers who hold oysters today will 
be much benefited, because they will be able to sell the goods 
at a much higher price than contracts call for. The carry. 
over will hardly be sufficient to supply the demand that jg 
bound to come between now and the next packing season, 

The spring pack of shrimp is practically over and was a very 
large catch, in fact one of the largest on record, but packers 
needed this in order to catch up on last year’s orders, which 
they had to carry over, not being able to pack enough shrimp 
to fill the orders they had in hand. There is no change in 
prices, as we quote 1-lb., pickled or dry, at $1; 114-lb. at $1,990, 

We have a special offering of 500 cases 1-lb. dry and 500 
eases 1-lb pickled that we offer, subject to approval of sam- 
ples, quality guaranteed first-class, at 90 cents per dozen cash, 
less 1%, per cent, f. o. b. factory, New Orleans freight rate; 
1%-lb., $1.80. G.'"M. Anrons Company, Lap, - 





LOUISVILLE. 
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Louisville, Ky., May 4, 1908, 

Epiror CANNER: It seems at present that 1908 is to bea 
year of surprises in every way. Who would have predicted 
snow four inches deep on the 30th of April or a heavy frost on 
the first of May? Who would have thought, when we had 
the brightest prospects for a fruit crop that has been in years, 
that these prospects should be blighted, if not killed, by this 
unseasonable weather? Are there any other surprises in store 
for us equally as great? 

There has been a more healthy demand for a general line 
of canned goods in the last week than there has been in the 
last ninety days. Are we to have the surprise of a general 
clean-up following an abnormally late spring before we get 
another pack? If so,‘holders are not so badly hurt. 

It is the writer’s belief that canners, as well as jobbers, had 
better sleep with one eye open for the remainder of the sea- 
son, for they are going to be caught napping on more articles 
than one that will turn up short when delivery time comes. 

There are no changes in quotations. Our market has a sur- 
plus of marrowfat peas, gallon peaches and corn. Otherwise 
conditions are healthy in canned goods. There are no material 
surpluses in dried fruits, except prunes and raisins. 

W. M. McKown. 











Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 





GANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “‘leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION 





CAN CO., INc. 


Factory: 


TROUTVILLE, VA. 
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HERE’S THE PROOF OF SUPERIORITY OF 
KIECKHEFER BOXES 








Acustomer of ours, in order to test the strength of Kieckhefer Shipping Boxes as compared with 
ordinary shipping boxes, sent one of each kind to the Armour Institute at Chicago. Both boxes were equally 
well made according to the two different ways of making boxes. The report of the Mechanical and Testing 
Department of Armour Institute was that the Kieckhefer box was 4.724 times as strong as the common box. 


NEARLY FIVE TIMES THE STRENGTH 
OF ORDINARY BOXES 


That leaves no chance for argument — but no argument was ever needed where the two boxes stand side by 
side. Just take a look at the two ways of making Shipping Boxes shown here and judge for yourself. 


THE OLD WAY THE KIECKHEFER WAY 


Of Making Shipping Boxes ¢, Of Making Shipping Boxes 


At the same price which do you prefer? 


In which box would your goods be most 
likely to be delivered ‘‘in good order?’’ 


Which package will make the best impres- 
sion on your customers? 














NOW HERE’S THE POINT 


When you can buy Kieckhefer Boxes for the same money or less money than you pay for common 
boxes, why not use them? They are the smoothest, lightest and by far the most substantial boxes used 
in the canning trade. 


Our Proposition. We pay the freight and lay the superior Kieckhefer Boxes down at your factory at a 
[ae —— price that will save you money on what you are now paying for common boxes. 
Boxes all sizes and shapes. Printed in one or two eolors without extra charge. Kieckhefer Boxes are set up, 
ready for use, all that is necessary is to nail on the cover. 

Now, won’t it pay you to talk Shipping Box with us? Write us and let us make the proposition a personal 
one to you in your business. . 


KIECKHEFER BOX COMPANY 


MILWAUKEE, WIS. 
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Seattle, Wash., May 2, 1908. 

Epitor CANNER: This is the time of the year when cannery- 
men commence their real activities in connection with the 
approaching packing season, and for that reason the question 
of marketing spot goods becomes one which is for the time 
relegated to the background. The most absorbing topic at the 
present time is the outlook for good runs of fish and conse- 
quent large packs, and after this the market outlook for 
futures. 

Many shiploads of supplies have already been sent to the 
eanneries in Alaska, and those on Puget sound and Fraser river 
are being put in readiness for operation. Alaska packers are 
signing their Chinese labor contracts, and having the usual 
trouble in securing their full quota of celestial workmen. The 
stringent Chinese exclusion laws have resulted in making Chi- 
nese labor for cannery purposes very scarce during the last few 
years and each season sees a falling off in the number of 
workmen. As the Chinamen have always been found the only 
satisfactory labor for this kind of work their searcity is a seri- 
ous handicap to the packers. 

Virtually the same number of canneries will be operated in 
Alaska this year as last. On Puget sound the number will be 
eut down considerably and the same is true on Fraser tiver. 
In northern British Columbia the preparations are on the same 
basis as in former years, as the runs there have proved uni- 
formly good year after year. A normal pack is also anticipated 
on the Columbia river, and preparations are being made accord- 
ingly. 

As both the pack of last year and that of the year before of 
most grades of salmon were too small to supply the demand 
throughout the year, packers anticipate the same sort of a firm 
and profitable market in the season following the opening of 
1908 prices. Statistics prove that the consumption of canned 
salmon is increasing in large proportion year after year, while 
in the same period the tendency has been, in many districts at 
least, for the pack to decrease. Under these conditions there 
need be no apprehension on the score of market outlook. 

SOCKEYE. 
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San Francisco, May 2, 1908. 

Epiror CANNER: The most pessimistic reports are being cir- 
culated concerning the prune crop of the state. It.is true that 
the North winds did considerable damage to many orchards, but 
there was little or no damage from the frosts. Persons who are 
certainly in a position to know are estimating the crop in Santa 
Clara valley at 16 to 20 per cent less than last season, when 
about 50,000,000 pounds were produced, I have made a personal 
inspection of various portions of the valley and I cannot agree 
with them; I estimate a crop equal at least to that of last 
season. Last year I estimated the crop of the state at about 
110,000,000, while Colonel Hersey and others who were well 
posted, estimated 80,000,000. The Fruit Grower, on the 25th of 
April, stated that final figures place the production at 104,000,- 
000 pounds, so I was nearer right than any of them. As a 
matter of fact, it is too early yet to make any accurate esti- 
mate. Three weeks from now will determine if the second 
bloom will stick, and that will decide matters. Spot prunes, 
which were selling at 2%4,-cent base for Santa Claras two weeks 
since, have recovered to 24, with some packers optimistic on a 
314-cent basis and holding their fruit. Spot prunes at 2-cent 
basis are all right. It is doubtful if new prunes will open this 
season higher than a 3-cent basis. 

Cherries, apricots and peaches promise excellent crops and 
both dried and canned fruit will be obtainable at reasonable 
prices. Some future apricots are being placed at 714 cents for 
choice, with higher offerings about Winters for June delivery. 
Present appearances would indicate that Winters, Vacaville and 
a few other of the early districts will be able to make June 
shipments. Peaches are rather weak at present and there seems 
to be quite a few on hand. 

After over six weeks 6f sunshine clouds gathered on the 20th 
inst. and the whole state was blessed with more or less rain for 
four days. The grain crop in the San Joaquin was saved by the 
precipitation. All tree fruits and grapes were benefited, and 


tHe raisin crop looks considerably better. The ground is holding 
mire moisture than is generally supposed, and with a few more 
showery days the fruit crop of the state will be properly ma- 
tured to good sizes. 

The patents for “‘apparatus for removing the skin from 








fruit’’ have been granted the California Fruit Cannerg? 
ciation, and they are preparing to demand a royalty of 9 
cents per case from every canner in the United States who j 
using the process. Up to the present time fruits have been - 
by lye, and the skin is then removed either by abrasion a 
brushes or by. spraying with water. Patent No, $36,913 
granted November 27, 1906, covers the former, and atent N “ 
864,944, granted September 3, 1907, covers the latter. Tt io 
to canners to remove the skin in some other manner or 
license fee. Cane 


eo 


Portland, Me., May 4, 1908 

Epitor CANNER: Business. although not active, has ep. 
tinued fairly well locally, but the demand from abroad has 
been very light. During the springtime, when the traveling jg 
bad on the country roads, business is always quiet, but when 
the uncertainties of the political conditions are added it is not 
strange. One thing cannot be said, and that is that values in 
canned goods are not speculatively high. The range is safely 
low for buying, but conditions are sluggish. I suppose that 
the comparatively low wages received by some consumers and 
no wages by others do not warrant buying only the necessities 
of life, such as beer, whisky and tobacco, while the families ean 
warm over the scraps of yesterday. In New England mam- 
factories are not running on full time, but wages cannot safely 
be reduced much more, yet, if reports are true, some of ‘the 
profits can be, with healthy results to the public. 

Spot corn is not selling. Good fancy can be had at 90e, but 
some hold at 95e to $1. The stock is very small, but the de 
mand is smaller. Standards can be found at from 70 to 75 
cents. 

Future corn is not selling just now, but if signs do not fail 
the chances are that the small surplus offering will be taken up 
before long, for, as I wrote last week to the CANNgR, there are 
some good bargains to be had. There is real danger in not 
covering one’s wants. Buyers may not think so, but I know, 
From 87% to 90 cents quite a lot of corn can be had, but at 
lower prices the offerings are not so abundant. Still there are 
some. 

The gallon apple demand is not quite so active this as 
last week, but will come with the advancing spring and sum- 
mer. The stock is good, but the natural demand should take it 
all. If it were not for the bad habit of ultra-conservatism, so 
apparent of late, the present demand would be increased 
rapidly and prices go higher. The best grades can be had from 
$1.85 to $1.90, f. o. b. Portland, although some still hang out 
for higher prices. If there is any real injury to the fruit by 
this week’s snow storms and freezing weather in some parts of 
the country, it will start the market upward at once. 

I have heard of séveral inquiries for No. 3 apples, but they 
are not to be found in Maine. 

All kinds of fish are dull; lobsters on account of high prices, 
clams because all have plenty, and it is too early for blue 
backs. 

The demand for dried fruits is very small, for the canned 
article holds its own and ‘‘more too.’’ INDEX. 





| PORTLAND. 








BALTIMORE. "| 





Baltimore, Md., May 4, 1908. 

Epiror CANNER: A week ago we had two or three days of 
very hot weather, more like July than April. Since that time, 
however, we have had very low temperature, several nights 
there being light frosts, but fortunately there were high winds, 
which was about the only thing that saved some of the fruit 
crops from serious damage. The weather still continues very 
cold, and small fruits, peaches, pears and apples are passing 
through a very critical time. There are plenty of rumors fly- 
ing around that much damage has already been done to some 
of these crops, but personally I question if any serious harm 
has really been done, with probably the exception of pears, 
which crop, for some reason, seems to have felt the unfavor- 
able weather moré than anything else. Many sections report 
that from 60 to 80 per cent of the small pears are falling off 
the trees, and that the crop will be very light indeed. Fruit 
growers, however, are inclined as a class to be somewhat pessi- 
mistic at this season of the year, and maybe the situation is not 
as bad as they report. 

The cold weather is retarding vegetables, particularly peas, 
and the packing season will open later this year than usual. It 
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Better Canned Goods 


MEANS 


More Canned Goods 














Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 








Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 
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has been very dry, too, and this is. causing many of the pea 
vines to turn brown. Unless we have some rain this week there 
will be a very poor yield from some of the patches. 

Our packers are now working on spinach, and new packing 
is offered freely at 90 cents per dozen for No. 3 and $3 for 
No. 10. The demand is rather light, but will doubtless improve 
when the jobbers realize that the aforementioned figures are 
barely giving the packers cost back for the goods. The dry 
weather is also seriously affecting the spinach patches, a good 
many yellow leaves being noticeable in the spinach that is now 
coming into the market. This indicates a stunted growth and 
an early closing of the crop. 

None of the packers seem to be anxious to start in on pine- 
apples, although it would now be possible for them to make 
two or three days? run per week if they wished to.do so. They 
see, however, no encouragement in general business conditions 
to pack pineapples at high figures, and are, therefore, waiting 
for a decline in the raw material. Whether this will.come. or 
not remains to be proven. The arrivals of pines in New York 
up to this time have not been as large as was expected and 
prices continue very high on account of the demand for quick 
consumption being fully up to the average. 

The low temperature and dry weather is also seriously affect- 
ing in this section the string bean patches, and everything 
now points to a rather light early crop. _Jobbers would do well 
to take in some of the bargains that are now lying around of 
last season’s pack. Any good brand at 6214, cents is a safe 
purchase, and as a matter of fact one or two well known brands 
can be bought lower than this. 

The demand for future tomatoes during the past week has 
been somewhat better; quite a good many transactions having 
been completed. Buyers should remember in connection with 
tomatoes that on account of the unusually small quantity of 
futures that have been sold up to the present, many of the 
country tomato packers will not contract for anything like as 
large an acreage as they would have done had their sales- of 
futures been heavier. Generally speaking, in the seasons when 
these packers have sold as futures about as many tomatoes as 
they could reasonably expect to pack on an average, they have 
gone to work and increased their acreage contracts so as to run 
their houses to the fullest capacity, and thinking that they 
could sell a few additional thousand cases during packing sea- 
son. In a season like the present, however, they work on ex- 
actly the reverse plan, for not having sold anything like “an 
average quantity of futures, they are reducing their acreage. 
In the aggregate this will make-a very decided reduction in the 
total quantity of tomato acreage. ‘ 

The demand for goods for spot shipment improved consider- 
ably last week. This was particularly noticeable in tomatoes, 
string beans, baked beans, peas and pears. There is really: no 
change in the tomato market, and the indications are that the 
next change will be an advance. The stock-taking of tomatoes 
held in the three states of Maryland, Delaware and New Jersey 
shows there te, be about 600,000 cases, figured on the basis of 
two dozen No. 3. This is nothing like sufficient for the normal 
demand between now and when new goods will be ready for 
shipment. : 

Pears eased off about 5 cents per dozen, but the concessions 
stirred up considerable business, which proves that the jobbers 
are carrying no stocks of this line. The indications are that 
the light stocks held in Baltimore will scarcely suffice to go 
around until new goods are ready. _May is usually _a good dis- 


tributive month for canned goods, and an inerease in the de-— 


mand is expected right along. The month has opened propi- 
tiously. TARTAR. 





NEW YORK, 








attention and standard 3s are quoted at 75 cents for A 
delivery f. o. b., but jobbers are seeking stock at 721) cents 
not always with success, however. Late cold weather ig 
ported to have retarded planting and packers have little int. 
mation of the probable acreage in their respective localities this 
season. 

Corn is easy _on all grades. Apparently all are sufferin 
alike, with the exception of Maine fancy, which is helq fins 
because of scarcity of supplies. State standards are slow t 
52% cents and fancy is quoted up to 75 cents, but movemest 
is too light, to really make a market. Southern Maine sty 
is quoted at 55 cents, and even that could be shaded on fim 
offer. Maine standard is fairly firm at 80 cents, and Maine 
fancy at $1 is held steady. Nothing is heard about futures, 

Peas are dull and easy. Buyers are not allowing any oppor: 
tunity to buy at 90 cents for standards to escape them, hoy. 
ever. No more than a jobbing interest has been noted this 
week, and sales have generally been to satisfy immediate needs 

Spinach is a shade easy on No.3, but gallons remain firm, 
No. 2s are not selling more than ordinarily rapid at 75 cents, 
while 3s are held at 85 cents. Gallons are held at $3, 

State string beans, No. 1 and 2, are wanted and sales are 
made at full prices on these grades. Others are quiet, but are 
held steady, pending increased demand. Southern pack No, 4 
are a shade easy, under slightly reduced demand. Baked beans 
are steady, though movement is light. Opening prices op 
Southern peas are expected early this month. 

New pack pineapples for shipment from Baltimore has sold 
better during the past few days. Orders aggregating many 
thousand cases were booked for No. 2s and No. 3s. One order 
was for 500 cases gallon pies, graded in syrup, at $2 f. 0, b, 
factory. No. 2 standards have been wanted at $1.07% in syrup, 
delivered. Some extra selected No. 2, grated in heavy syrup, 
were sold for local account at $1.45 delivered. Singapores are 
moving under a fair demand for immediate delivery. It jg 
possible to shade present quotations on 114-lb. chunks, 

Southern pack red cherries move better at 85 cents here. The 
supply is thought to be fair and prices are reasonably steady 
under present conditions. f 

A fair business is reported in No. 2 pears at 85 cents for 
standards and 95 cents for standard 3s, f..0. b. Baltimore. 
Other grades are firm and all attract more attention. 

No. 1 preserved red raspberries are moving slowly at $1.15 
here. Other grades are quiet. Strawberries are a shade easier. 

Spot gallon apples are weak and the market is so nearly 
nominal: that it is searcely worth while to name quotations. A 
firm offer would shade any one of them. . Jobbers have so 
many on hahd, bought at a high price, that they refuse to 
make important purchases now. . 

California lemon cling peaches attract some attention, but 
trade. is relatively light and business is done upon the basis 
of necessity only. Southern peaches ‘are dull and weaker. 
Other grades are unchanged. 

Spot pink salmon is weak: and a number of lots are offered 
at 90 cents; principally by holders in the South, who are ap- 
parently anxious.to dispose of their stock. Thé market gives 
little indication of improvement,. though. the approach of the 
heavy consuming season is relied upon to relieve the situation 
somewhat. “Red Alaska talls are easy at $1.30-to $1.35, under 
moderate demand from jobbers, but retailers are not taking 
hold, hence the difficulty of selling. One sale of 200 case, 
for shipment to the.interior, was reported at $1.30. Medium 
red \is frm, and all Chinook grades are stiff, excepting halves. 


“No“ prices have been named on- new pack Chinook, but the 


figures will probably equal those of last year, with possibly 
a 5-cent reduction on halves, on which a considerable stock is 
still in the hands of jobbers. HARLEM. 





New York, May 4, 1908. 

EpitoR CANNER: Increased interest has characterized the 
canned goods trade during the week just closed. Sales in some 
jlines have increased, and the announcement of opening prices 
on Hickmott-aspa created considerable discussion, Buying, 
of substantially all line§ has been upon a reasonably liberal 
basis, though conditions have fot cliatiged” matérially. “No 
advance in quotations has been made, though probably here and 
there a dealer is holding his stock a shade firmer because of the 
increased movement and_the’ assurance that trade is likely to 
be better in the near. future; ; : 

The tomato market is easy at 72% to 75 cents regular f..0. by 
factory on full standard Maryland 3s. At 721% cents it is said 
ithat full standard 3s have been bought for local account, al- 
though as a rule most buyers are disposed to scrutinize very 
closely any offering below 75 cents. A little business has been 
done in No. 2 in a small way and a few sales of gallons at 
$2.35° delivered are reported. Futurés”attract-a-~ shade ‘more 





+ NEW YORK DRIED FRUIT MARKET. 


New York, May 4, 1908. 
Epiton CANNER: The chief*point of interest in dried fruits 
during thé* week just passed béen the opening prices on 
California apricots and peaches and the indifference with which 
these prices were received. Conditions in other varieties have 
not changed materially and sales have been made in small lots 
only, though occasionally a buyer :breaks the record and takes 
more than five or ten boxes. ‘The number of purchases of this 
character is so small that it-searcely counts, however. There 
is a better feeling in the market and sales are made more 
freely and the outlook is‘ moré promising than it was a week 
ago. Crop reports have been somewhat unfavorable in some 
varieties and the effect has been to put the market upon a bet- 

ter basis. Whether this will continue or not remains to 
seen, but that there is to be improvement seems quite ay 


in view of-all the-cireumstanees. 
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Brokers’ Market Opinions 





Selections from the WeeBly Canned Goods Circulars 


Issued by Prominent Commission Firms 
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Baker & Morgan, Aberdeen, Md. ‘ 
Tomatoes.—There is a noticeable increase in the 
demand for both spot and future tomatoes, and the 
general opinion is that we are on the eve of a better 
market. We have had a considerable business on fu- 
tures during the past week at 80 to 82% cents for 
special brands and 11y% cents for regular standard 

quality No. 3s. We are quoting No. 2s at 571% to 60 

cents, but there is not much demand for that size at 

present ; No. 10s at $2.25 to $2.40 f. v. b. Peninsula. 
Thomas G. Cranwell & Co., Baltimore. 

Tomatoes—The buying of tomatoes is fair, though 
there is no snap or activity. We have noticed a little 
bit better inquiry and demand for No. 2s. There is 

some inquiry for future tomatoes, though practically 
no business being done. Offers are being made for 
fair size lots at 75 cents per dozen, but so far we have 
not been able to find any sellers at this price for good 
standards. _We have been offered some fair standards 
at 75 cents per dozen, though no full standards. 
Thomas J. Meehan & Co., Baltimore. 

Further buying of tomatoes this week, for both spot 
and future deliveries, was almost the only feature of 
interest in this market. The volume of sales were not 
as large as those of the week previous, but they were 
as much scattered and indicate a better feeling in that 
article. The month of May is one otf the largest dis- 
tributive months in the year for spot tomatoes, hence 
more activity in them is expected. The tomato grow- 
ers and the canners made but little progress this week 
in getting together on a fixed price per ton for the 
coming crop because the growers refuse to yield and 
claim ‘that they can grow other crops that are more 
certain.to produce better results. Unless they come to 
some agreement shortly, the acreage to be planted in 
tomatoes this season will be greatly reduced as com- 
pared with that of last year. The new pack of the 
spring crop is now ready for prompt shipment, and 
the price is a shade lower. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Future Tomatoes——Futures, futures, what crimes 
are committed in thy name! Most packers figure that 
it will cost 75 cents to pack 3s full standard tomatoes 
during the season of 1908 and yet some packers are 
offering 1908 packing standard 3s tomatoes at 75 cents 
f. 0. b. factory. What will the harvest be, what the 
delivery? If one has an article and must dispose of it, 
a loss sometimes is the best under the circumstances, 
but to sell something he has not, may not have and 
it is questionable how many, at a cost or without a 
profit is indeed passing strange and yet with all this, 
many buyers do not realize the opportunity thus being 
offered them for it is even thought that cans, cases 
and material cost nothing, labor does not have to be 
paid and, moreover, it is a fact that ofttimes these 
bills are left unpaid and frequently the buyer does not 
get his delivery according to contract. 





YOU GET WHAT YOU GO AFTER. 
That’s what you do when you use “Want” and “For 
Sale” ads in the CANNER. 
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Every canner in cutting 
samples likes to have his cans 
show up with the right 
amount of contents. He knows 
(if he fills his contract without 
slack filled cans) it influences 
the buyer to renew his contract 
from year to year. 


If the temperature gets too high 


in the cooker (when nearly 


full), it will boil over, making 
a mess anything but sanitary. 


If the temperature gets too high 
when the cooker is not more 
than half to three-quarters full, 
the corn will froth up and while 
it does not boil over, it goes into 
the cans in this expanded 
condition. 

After the goods have been processed 
and cooled, the can will show 


from one-half to three-quarter full 
when cut. 


If your temperature is maintained 
uniformly and your cooker is in good 
working condition, there is abso- 
lutely no excuse for slack filled cans. 


It is conceded to be impossible to run a Corn 
Cooker by hand and get close results, but 


The H. @ M. 
Corn Cooker 


Regulator 


Guarantees Results 
The Hohmann & Maurer Mfs. Co. 


Branch of Taylor Instrument Companies, 
Rochester, N. Y. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 
Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the firgt 


issue in each month and cover topics of. general interest to packers of Food Products. 





The Employment of Enameled Plate for Can-Manufacture. 

In the past the inside coated cans have been, for the most 
part, of the sanitary type, where a minimum of soldering was 
required, though in some cases the lacquer has beer applied to 
the regular style cap-hole cans after making up. On account 
of the difficulties, however, attending the application of the 
lacquer to cans after being worked up it is preferable to make 
up the cans from lacquered plate rather than to attempt apply- 
ing the lacquer to the inside of the cans after manufacture. 

In the case of the sanitary style can, where there is only the 
side seam to be soldered, the enameled plate can be very suc- 
cessfully worked up without any appreciable scorching or burn- 
ing off. of the enamel. Recently attempts have been made 
by various can manufacturers to produce an inside lacquered 
ean by employing lacquered plate for the manufacture of the 
regular cap-hole can. Quite gratifying results have been ob- 
tained after some experimenting to avoid, so far as possible, 
the scorching of the enamel in soldering. Somewhat more un- 
lacquered surface is exposed in the case of the cap-hole cans 
made.up in this way over the sanitary type. The amount of 
exposed surface, however, is comparatively small and the pro- 
tection afforded would appear to compare favorably with other 
types of lacquered cans. In order to ascertain the extent to 
which solution of metals was avoided by employing lacquered 
plate for the manufacture of the regular style cap-hole can 
some experiments were made, using cans made up from plain 
plate and from lacquered plate. 

Rhubarb and tomatoes were the articles canned, No. 3 cans 
being used. The analytical work in connection with the experi- 
ments was done by the National Canners’ Laboratory, examina- 
tion of the products being as follows: 

Condition of Plate: In the ease of the tomatoes the plain 
plate showed the usual corrosion due to the acids present. In 
the case of the enameled plate some corrosion was shown where 
the lacquer was removed in soldering. The lacquer, for the 
most part, was in excellent condition; in a few places, however, 
the lacquer had evidently become softened during processing 
in the vicinity of the seams, permitting a further exposure of 
the plate. For the most part, however, the lacquer was in per- 
feet condition, except as removed during soldering. 

In the case of rhubarb the cans made up from the plain plate 
showed very marked corrosion, the black plate being exposed in 
several places. In the case of the cans made up from the 
enameled plate, the enamel was not in as good condition as in 
the case of the tomatoes, the enamel having been attacked to 
some extent in various portions of the inside surface, aside 
from the seams. The major portion of the surface, however, 
was protected by the lacquer. 

Solution of Metal: Determinations were made for tin and 
lead by Munson’s method for the determination of heavy metals 
in food products, with the following results: 


Rhubarb, enameled plate: Tin 167.1 milligrams 


Lead .2 milligram 
Rhubarb, plain plate: Tin 346.9 milligrams 
Lead -1 milligram 
Tomatoes, enameled plate:. Tin 27.6 milligrams 
Lead 3 milligram 
Tomatoes, plain plate: Tin 63.8 milligrams 
Lead .2 milligrams 


These figures are for the metal in the entire contents of No. 3 
cans and represent metal present in metallic state. Examina- 
tion was also made as to solution of any iron; no great amount 
of iron was found in any case, though somewhat more iron was 
indicated in the ease of the cans made up from the enameled 
plate over those made from the plain plate. This, together with 
the somewhat higher lead content for the cans made up from 
the enameled plate, would indicate the action upon the plate at 
the exposed points to have been somewhat intensified. The in- 
creased amount of lead brought into solution, however, would 
not be sufficient to be an important objection. 

The above figures show very material decrease in the solu- 
tion of metal by the contents of the lacquered cans, only a 
little over two-fifths as much metal being brought in solution 
in the case of the cans manufactured from the lacquered plate 
as from those made from the plain plate. By employing a 
solder of about two parts tin to one part lead, the melting 
point of the solder would be sufficiently low to permit of the 





manufacture of the cans with a minimum of removal of th 
enamel during soldering, the solder also would be less sy; ‘ 

4 ; ; , ject 
to attack by the fruit acids, reducing the amount of lead 
bronght in solution. 

In our last laboratory report attention was called to various 
products which could be greatly improved by packing in the 
inside enameled cans. While the protection afforded by the 
regular style cans made up from enameled plate is not absolute 
yet the results of this experiment would show that such 
products would be very greatly improved if packed in the regu- 
lar style cans made from the lacquered plate instead of plain 
plate. 

The Pectin Content of Fruits and Its Relation to Their 
Jellying Properties. 

Recently we had occasion to investigate the jellying of the 
syrup on canned peaches after processing. The syrup had not 
set in a hard jelly, but sufficient jellying had taken place to 
give the syrup a viscous appearance. Examination of the 
peaches showed this to have resulted from natural causes. 
Peaches normally contain a very large percentage of pectin 
bodies, and in this case the content of pectin bodies was shown 
to be especially large, and with conditions suitable for jellying, 
due to the peaches heing very solid pack, with rather a heavy 
syrup, some jellying had taken place. j 

In order to more readily understand the case in point a con- 
sideration of the pectin bodies and their relation to jellying 
will be of interest. The pectin bodies exist in unripe fruit, 
in an insoluble form known as pectose; during the ripening of 
fruits, by the action of an enzym known as pectose, or by boil- 
ing the fruit pulp with water the pectose is converted into a 
soluble form called pectin. By boiling pectin with dilute acids 
pectic acid is formed, while reaction with alkali produces 
pectates. Other modifications, such as metapectin and para- 
pectin, are recognized. These various bodies are considered 
to be isomeric, differing only in their properties. While the 
pectin bodies form jellies, comparing closely in appearance with 
those from gelatin, they are totally different in composition, 
the animal jellies, such as gelatin, are essentially nitrogenous 
bodies, while pectin is a carbohydrate allied in its composition 
to starch or sugar. As pointed out, the pectin first exists ‘as 
insoluble pectose, but after being brought in solution by boil- 
ing the fruit pulp with water, or through normal agencies dur- 
ing the ripening of the fruit, the pectin may again be rendered 
insoluble by various agents. This is the chief property of 
pectin of interest and* makes possible the production of vege- 
table jellies. 

Among the various agents having the property of coagulating 
or rendering the pectin bodies insoluble are sugar, strong aleo- 
hol, dilute alkalis or alkaline earths, such as lime and dilute 
acids. In the production of jellies and jams or marmalades 
sugar and the fruit acids normally present act as the precipi- 
tants or ecoagulants. For this reason the tart fruits containing 
a high acidity are better for the production of jellies than the 
sweet fruits. The under-ripe fruits are also preferable to the 
over-ripe, as the insoluble pectose can be readily brought into 
soluble form by heating the pulp in content with water and 
expressing the juice, when the pectin bodies are in the best con- 
dition for coagulation or precipitation to form jellies. Where 
the pectose has become sbehie during the natural ripening of 
the fruit modifications are brought about which render the 
pectin less susceptible to coagulation than when brought in 
solution by heating the pulp with water or with the fruit 
juices. 

Pectin, on continued heating, is transformed into perapectin 
or, if heated for a considerable length of time in acid solution, 
into metapectin, modifications which are not readily precipi- 
tated or coagulated, which explains the injurious effect of too 
long cooking upon solutions intended for jelly. 

The pectin bodies are very widely distributed, being espe- 
cially characteristic of the fruits and to a less extent of berries, 
but they also occur in many other vegetables, especially in car- 
rots and beets. The detection of pectin bodies is accomplished 
through their insolubility in strong alcohol and their ready 
precipitation by basic lead subacetate as well as by the jelly- 
ing properties of their solution with a suitable coagulant. The 
quantitative determination is difficult, owing to the fact that 
other substances, such as gums, present in the fruits, are pre- 
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cipitated by strong alcohol, which is the method employed for 
separating pectin bodies. The following table, however, given 
by Brannt, shows the relative amount of pectin bodies in dif- 


ferent fruits: 
Per Cent. 


Whortleberries 

Currants 

Strawberries 

From the above’table it will be observed that the fruits are 

considerably richer in pectin bodies than the berries, which 
will readily explain their better jellying properties; some of the 
berries, for instance, such as strawberries, which are extremely 
low in pectin bodies, will only produce a jelly with great diffi- 
culty. The jellying property of the fruits, however, does not 
depend upon the pectin content only, but depends to a consid- 
erable extent upon acidity, a high content of free acid favoring 
jellying. Consequently the content of free acid is of con- 
siderable interest, as regards the jellying property of fruits. 
The acidity, of course, will vary from season to season and with 
different varieties of the same fruit, but the following table, 


given by Brannt, is representative of the acid content of the 


different fruits and berries: 
Per Cent. 


Green Gages 
German Prunes 
Pears 

Apples 
Raspberries 
Blackberries 


Whortleberries 
Currants 
Strawberries 

The action of dilute acids as coagulants for the pectin bodies 
is recognized in practice by employment of acid coadjulants 
in eases where the acidity is low and especially with compound 
jellies where the content of natural fruit acids is lower than 
with pure fruit jellies. 

As pointed out, however, the condition of the pectin bodies, 
rather than the amount, will control the jellying properties, 
thus apples are one of the most satisfactory fruits for the 
production of jellies, though the amount of pectin bodies is very 
much less than with apricots or peaches, while the acidity of 
these fruits does not differ materially. On the other hand, the 
fruits, such as apples, plums, peaches, ete., with a materially 
lower acidity than the berries, are much more satisfactory as 
regards the jellying properties than the berries which have an 
acidity nearly twice that of the fruits. 

Another matter of interest in connection with pectin bodies 
is their decomposition during fermentation, thus fruit or berry 
juices which have been subjected to alcoholic fermentation with 
the production of wine ciders, completely lose their jellying 
properties; also yeasts and molds will cause fermentation of a 
jelly under suitable conditions, with liquifaction of the jelly 
to a greater or less extent; such a jelly, on heating up, will 
be found to have lost its jellying properties through destruction 
or modification of the pectin bodies. 

The Occurrence of Antiseptics and Chemical Agents in Food 
Products and Their Relation to the Interpretation 
of Food Analyses. 

From time to time cases occur where food chemists hold cer- 
tain antiseptics or chemical agents to have been employed in 
the case of food products where the packers, whose word is 
above suspicion, state positively that the substances in question 
have not been employed, and where subsequent investigation 
would indicate the amount present to be too minute to have any 


value for the purpose claimed to have been employ 

ges ployed, a 
tainly not sufficiently large to justify the claim of the . iz 
ment of the agent in question. In some cases the renee 
obtained would be explained by the normal occurrence of the 
substance in small amounts in the products; in other Cases az 
reactions would undoubtedly come from the decomposition . 
some of the normal constituents of food products, Thus 
testing for sulphites a reaction may often be obtained where : 
sulphites have been employed. In the case of meats, for in 
stance, as soon as decomposition commences to any extent vd 
the breaking up of the protein matter volatile sulphur — 
pounds are formed which will give positive reaction on a i 
eation of the tests for sulphites. Also on processing pe! 
products comparatively rich in proteid matter there is an appre 
ciable breaking down of the protein bodies with the liberation 
of hydrogen sulphide, which is fixed by any metals or boas 
present and would be liberated on distilling with acid for the 
detection of sulphites, consequently where reactions only indj 
cate traces of sulphite the evidence is not sufficient to warrant 
the charge that sulphites have been employed in connection with 
the foods. Again, in testing for alum, the identification of 
the employment of alum rests upon the identification of alum. 
inum in the food product. In the case of cereals and vegetables 
aluminums would appear to be present in small amounts as a 
normal constituent of the ash, so that the employment of alum 
should only be charged where the qualitative reaction is very 
strong, or a quantitative determination shows the aluminum 
content to be in excess of any trace which might normally be 
present. In the case of fruits and berries it has been shown 
that several of these may contain appreciable amounts of 
benzoic or salicylic acids and that a number of fruits and 
vegetables, while not containing any appreciable amount, may 
give reaction for benzoic or salicylic acid, thus it is very well 
established that cranberries may contain as much as .05 per 
cent of benzoic acid; whortleberries may contain nearly ag 
much benzoic acid, while plums may give reactions for both 
benzoic and salicylic acids, and reactions may be obtained for 
salicylic acid from a number of the fruits and vegetables, 

In this connection we would call attention to the following 
statement by Messrs. Traphagen and Burke, of the Montana 
Experiment Station, published in the March (1903) number of 
the Journal of the American Chemical Society: 

Among the fruits from which we have obtained the salicyli 
reaction are the following: Strawberries, raspberries (oth ae 
and black), blackberries, currants, plums, black cherries, apricots, 
peaches, Concord grapes, crabapples, standard apples and oranges, 
In a few instances we had this work quantitative with the follow- 
ing results: 

Currants -57 milligrams acid per kilogram of fruit 
Cherries -40 milligrams acid per kilogram of fruit 
Plums ... -28 milligrams acid per kilogram of fruit 
Crabapples -24 milligrams acid per kilogram of fruit 
Grapes .32 milligrams acid per kilogram of fruit 

These valnes, however, are not absolute but only comparative and 
represent the amount which we succeeded in extracting in each 
case. We distilled the fruit with phosphoric acid, extracted the 
distillate with ether, fook up with small amount of water and @p- 
plied the ferric chloride test after the ether had evaporated. Chéck 
analyses made with known amounts of salicylic acid showed that 
nearly all of the acid was extracted by this method. We have 
also found the salicylic acid reaction to be given by tomatoes, 
cauliflower and string beans. 

It seems to us that the bearing of this work is very important, 
particularly as regards the investigations of food chemists. Now, 
these very smali quantities may not react to the test for salicylic 
acid as usually applied, especially in view of the small amount of 
material generally worked upon (25 grams), yet a knowledge of 
its wide distribution may save reporting on occasions materials as 
adulterated to which salicylic acid has not been added. Knowing 
that salicylic acid may occur in many of the substances, either a 
quantitative determination will be necessary in each case or it will 
be well to report only on strong reactions. We were led to this 
investigation by the protest of a well known and reputable firm in 
whose currant jelly we reported salicylic acid, but which was 
present in no greater quantity than we have since found in fresh 
currants. A similar experience was lately had in one of the state 
laboratories for food control. 

The above article wi!l show the care which should be exer- 
cised in deciding whether tests for the substances in question 
warrant the charge of the employment of these agents, or may 
be accounted for by their normal occurrence in the produet of 
the substance giving the reaction. Among cases in point which 
we have been called upon to investigate are the following: 

Salicylic Acid in Strawberries——Examination of the berries 
showed the ferric chloride reaction for salicylic acid to be given 
when applied to the residue from the ether extract from 100 
grams of the berries. No crystals of salicylic acid were ob- 
tained, making the identification of the presence of salicylic 
acid only possible by the ferric chloride test. The examination 
showed not more than a trace at most of salicylic acid to be 
present and that there was no warrant for charging the employ- 
ment of calicylic acid. : 

Benzoie Acid in Corn.—A erystalline body was obtained in 
the residue from the ether extract, which gave a reaction Te 
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benzoic acid on application of the ferric chloride 
in question was onecepiile to ane eae 
; having a melting point closely corresponding to 

te om Bete acide The substances, however, failed to give 
Sebler’s reaction, and in other important respects did not 
nd with the reaction for benzoic acid. Further 
yantitative determination only showed the presence of approx- 
r cent, whieh is very much less than would have 


‘ 01 
yt if sodium benzoate had been employed as a pre- 


ative. . ‘ ‘ 
Parther examination of the crystalline substance in question 


d same to correspond very ¢losely to the reaction for 
succinic acid, the identification being so complete as to leave 
but little question as to the identity of the substance. The corn 
jn question had been given a very heavy process, 250 degrees 
fF. for eighty minutes having been employed, and it would 
seem that the probable explanation of the presence of the sub- 
stance would be due to decomposition of proteid matter during 
the processing, succinic acid being closely related to the amido 
compounds resulting from the decomposition of proteid matter. 

Alum in Canned Peas.—Quantitative _ determinations for 
aluminum showed that the peas in question did not contain 
more than a trace at most of aluminum, and on further investi- 

tion by the chemist making the charge it was decided that 
alum had not been employed. 

Benzoie Acid in Compound Jams.—Quantiative determination 
showed a small amount of benzoic acid to be present. There 
were three jams in question, and benzoic acid content in each 
ease approximated .005 per cent. Further investigation in this 
ease as to the amount of benzoic acid present was not consid- 
ered to warrant the charge of the employment of benzoic acid 
for preservative purposes. 

Salicylic Acid in String Beans.—As with the strawberries pre- 
viously referred to, the ferric chloride reaction for salicylic 
acid was obtained, but no crystals of salicylic acid were secured, 
and the quantitative determination would not indicate the pres- 
ence of over one milligram per kilogram, showing very conclu- 
sively that the reaction for salicylic acid should be attributed 
to the normal occurrence of this substance rather than to the 
employment of salicylic acid for preserving purposes. 

While there is no question about the value-of the work being 
performed by the various food commissions, and no reason for 
the charge of undue negligence, yet there is room for exercis- 
ing more care in charging a packer’s product to be illegal or 
adulterated. And before the results of examinations are pub- 
lished the packer should have an opportunity to reply to any 
charges in regard to the character of his product. There are 
doubtless some unscrupulous packers who would deny any 
charges brought against their product, though they knew these 
to be justified, yet the statement of most food producers is 
worthy of confidence, and where the products are held by the 
packer to be free from any substance in question having been 
employed the charge should not be maintained unless investi- 
gation shows the amount present to be unquestionably larger 
than could be accounted for through normal circumstances. 
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Recovery of Solder From Solder Dross. 


In working with solder there is always more or less oxidation 
which takes place. This oxidation will take place at all tem- 
peratures, but much more rapidly at high temperatures, and 
results in the formation of dross where solder is handled in a 
melted state. In some cases skimmings and refuse from solder 
workings will contain considerable tin and lead in the metallic 
state. In such cases a process called sweating may be resorted 
to; the skimmings and solder dross are heated in an inclined 
iron pan, with frequent stirrings, when the metal still remaining 
in the metallic state will melt and run out. Where the dross 
itself containing the oxidized metals is to be dealt with two 
or three different methods of treatment are available. On a 
large scale solder dross is always recovered in reverberatory 
furnaces, such as are used for the smelting of tin and lead ores. 
This is much the most satisfactory way of treating dross for the 
recovery of lead and tin. Most smelters pay for only the tin 
in the dross, making no allowance for the lead. Where fair 
prices can be obtained for dross it would undoubtedly prove 
more profitable to sell the dross to smelters than to attempt re- 
working it on a small scale. 

Where it is desired to rework the dross on a small scale for 
recovery of the solder, this may be accomplished by melting up 
the dross in plumbago crucibles, with a suitable flux. One of 
the best fluxes for this purpose consists of three to four pounds 
of flourspar and two pounds of powdered coal to 100 pounds 
of dross. The whole mixture is melted up in the crucible, when 
the solder would be reduced to the metallic state, the impuri- 
ties being carried to the surface. Flourspar has considerable 
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action on the plumbago crucibles, which is the greatest draw- 
back on aecount of the expense in renewing crucibles. 

In some cases the oxidation of melted solder proceeds only 
sufficiently to thicken the solder, making it undesirable for 
handling. Also where reduction is not complete the melted 
solder will be thick. In such -cases a further reduction of the 
solder is desirable, and may be accomplished by a process called 
poling. This consists in simply forcing sticks of green wood to 
the bottom of the receptacle in which the solder is melted, re- 
duction of the solder being secured through the action of the 
hydrogen which escapes as a result of the partial decomposition 
of the wood. The hydrogen, steam and other gases given off 
will cause the solder to boil gently and will greatly improve the 
character of the solder by the reduction secured of any oxidized 
solder. 


The Discoloration of Food Products Through the Presence 
of Iron. 


Iron is one of the most frequent sources of trouble from 
discoloration with numerous food products. Owing to its large 
employment and ready solubility in contact with acid products 
care should at all times be used in employing iron where it 
will be brought in solution on contact with food products, espe- 
cially where trouble from discoloration may result. We have 
referred from time to time to discoloration due to iron in food 
products, but as this is a subject continually coming up, a 
review of the ways in which iron may cause discoloration will 
doubtless be of interest. 

In the case of sour pickles a marked greening action, in 
regard to which we went into considerable detail in our Febru- 
ary laboratory report, may occur. For details as to the develop- 
ment of the greening action we would refer to that report. In 
the case of sweet pickles, where whole spices are employed, or 
where tannin is taken up from any other source, trouble from 
black discoloration frequently results. The iron is brought in 
solution in the vinegar in the ferrous state, so that immediate 
discoloration does not appear on adding whole spices to vinegar 
which has taken up iron. Tannic acid does not react with iron 
in the ferrous state, but only after oxidation to the ferric state 
to form the dark iron tannate, so that discoloration only ap- 
pears on the gradual oxidation of the iron to the ferric state, 
which will explain the reason for this dark discoloration fre- 
quently appearing at the mouth of pickle bottles and gradually 
working downward in the bottle. This will also explain the 
reason why some packers who have no trouble from discolora- 
tion of sweet pickles when using a sulphurous acid solution 
have trouble when giving up the employment of the sulphurous 
acid solution, as the sulphurous acid prevented the oxidation of 
the iron to the ferric state, with a subsequent formation of 
ferric tannate. 

This same trouble will frequently be noticed in the case of 
catsup, a dark discoloration appearing in the neck of the bottle. 
The source of the tannic acid may be due to the corks employed 
or to the employment of whole spice in preparing the catsup, 
or to the storing of the catsup in oak barrels from which tannic 
acid was taken up during storage. Tannic acid is very soluble 
in water and is readily taken up by liquids in contact with sub- 
stances rich in tannic acid. If iron has also been taken up by 
contact of the tomato pulp with iron, or if the vinegar em- 
ployed contains appreciable amounts of iron, discoloration will 
result. Very often the catsup may be perfectly bright when 
filled into the bottles and the diseoloration will appear in the 
necks sooner or later. A case in point which we recently in- 
vestigated showed the catsup to contain sufficient iron and 
tannic acid to produce discoloration in the catsup on oxidation 
of the iron to the ferric state, which was what took place, 
causing discoloration in the neck of the bottle. Paraffined 
corks were used in this case, so that the source of the tannic 
acid was not due to the corks. 

Trouble from discoloration due to the presence of iron in 
products can of course be best avoided by dispensing with any 
equipment which may result in the solution of iron, but where 
iron is known to be present in products trouble from discolora- 
tion can be avoided by preventing any tannic acid being taken 
up. In spicing this can be done by employing the spice oils 
instead of the whole spices; cloves especially are rich in 
tannic acid and frequently by dispensing with the whole cloves 
the other whole spices will not introduce sufficient tannic acid 
to cause material trouble. 

Another source of discoloration is in the ease of food prod- 
ucts of a nearly neutral character which are given a heavy 
process, sufficient to cause evolution of hydrogen sulphid. In 
some cases iron is taken up from contact of the goods with 
seams or defective spots in the tin plate where iron has been 
brought in solution. In other cases the iron is undoubtedly 
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taken up by the goods by contact before filling into the cans 
or by the brine containing iron. We have had a case to inves- 
tigate recently, in which lima beans showed a marked .and 
uniform discoloration of both the brine and the beans. Ex- 
amination as to the cause of the discoloration clearly showed 
the trouble to be due to formation of iron sulphid as a result 
of the liberation of hydrogen sulphid during the processing, 
the cans showing the beans to have been given a rather heavy 
process, which had resulted in the evolution of considerable 
amounts of hydrogen sulphid. Qualitative tests for iron on 
the brine gave marked reactions; quantitative determinations 
showing the presence of 15 parts of iron per 100,000 as ferric 
oxide. The iron was doubtless present in the water used for 
preparing the brine, due either to the normal content of iron 
in the water or to the passage of the water through a con- 
siderable extent of iron pipes, though we have not yet had 
opportunity to establish the source of the iron. 

The amount of iron shown in the brine in this case was very 
high for well water, but the same effect could occur to a 
greater or less extent according to the amount of iron present 
in water used for preparing the brine for packing vegetables, 
and shows the necessity for using water of a good quality. 


Tin Foil for Bottles. 


Considerable use is made of tin foil circles for covering the 
mouths of bottles in which olives, pickles and other products 
are packed. Recently samples of so-called tin foil used for 
this purpose which had showed a great deal of trouble from 
disintegration were submitted to the laboratory for analysis. 
Determination for tin and lead gave the following results: 


This foil had been used on pickle bottles, and it was reported 
that in somé cases the foil would corrode and entirely dis- 
appear. . Lead on contact with acetic acid fumes is readily 
attacked by a comparatively small’‘amount of the acid, as the 
acid does not remain in combination with the lead with which 
it unites, but is again liberated, the acetic acid acting as a 
catalytic agent, so that no exposure of metallic lead to acetic 
acid fumes, a mixture of lead acetate and lead carbonate 
would result, decomposition of the foil rapidly taking place. 
We are informed by one of the large foil companies that it is 
not possible to avoid the action of acetic acid fumes on the 
foil, no difference whether the foil is pure tin or a composi- 
tion foil. Tin is very much less subject to the action of chem- 
ical agents than lead, and some of_the tin-lead alloys would 
appear from experiments to be more resistant than even the 
pure tin, so that while the effect of the fumes could not be 
entirely avoided there would appear to be no question but 
what much less trouble would be experienced with a foil con- 
taining appreciable amounts of tin over one largely composed 
of lead. 

Experiments by Knapp as to the solvent action of cold 
vinegar upon three lead-tin alloys are of interest in this con- 
nection. The alloys contained the following amounts of lead 
and tin: A—30 parts tin to 70 parts lead; B—20 parts tin to 
80 parts lead; C—80 parts tin to 20 parts lead. The amount 
of metal brought in solution by cold vinegar in the course of 
seven days for each 154% square inches surface was as follows: 


.0677 grams 
grams 


grams 


grams 
grams 


grams 
grams 
.0337 grams 


0364 grams 


The above figures show the alloy richest in tin to be about 
three times as resistant as those containing a larger proportion 
of lead. Undoubtedly an alloy containing from three to four 
parts tin to one lead, which possesses the most desirable 
physical properties in most respects, would also prove more 
resistant to chemical action than one containing a large per- 
centage of lead. In any case where fumes are liable to pass 
out from the bottle as tight a seal as possible should be secured 
by covering the cork with a layer of plaster paris or sealing 
wax. 


MONMOUTH CANNING CO. TO BUILD NEW FACTORY 
SIX PLANTS CONTROLLED. : 


The Monmouth Canning Company, Portland, Me 
will shortly commence the erection of a corn canning 
factory, capacity 25,000 cases, at Union, Me. Aegte. 
age for the plant has already been contracted for anq 
preparations to build are under way. This informa. 
tion leads us to write a sketch of the Monmouth Cap. 
ning Company, which has enjoyed a successful career 
since its organization 1n IQOI. 

At the start but one factory, that at Monmouth 
Me., was operated by E. A. Soule and John and 
George. Cuskley, under the name of the Cuskley-Soule 
Company. At the end of three years Mr. Soule took 
over the business, organizing the Monmouth Canning 
Company, associating with him as general manager 
IF. B. Greene, formerly connected with the H, Ff. 
Webb Company. Since 1904 the company have stead- 
ily increased their output, having now, with the new 
cannery at Union, six factories under their control and 
management, viz., Monmouth, Gorham, Gardiner, 
Casco, East Wilton and Union, Me. 

The 1908 pack of the company is reported all sold, 

Mr. Greene is the only practical packer among the 
officers of the company. Mr. F. B. Milliken, vice- 
president and manager of the Milliken-Tomlinson 
Company, Portland, Me., and an active official of the 
National Wholesale Grocers’ Association, is president 
of the Monmouth Canning Company. E. A. and R. L, 
Soule, both connected with the Milliken-Tomlinson 
Company, are treasurer and secretary respectively, 
The company’s: pack is sold in New York city and 
state and in the West. W. H. Nicholis & Co., the well 
known brokers, represent the Monmouth Canning 
Company in Chicago. 

F. B. Greene is general manager in fact as well as 
in name. He started in the canning business with 
John Winslow Jones, who was fained as the first 
packer of Maine corn as. a mercantile proposition. 
Mr. Greene later went with the concern that is now 
the Twitchell-Champlin Company, then with the H. 
I’. Webb Company for a long term of years, going 
from them to the Monmouth Canning Company. His 
hobby is the production of quality, and one of his 
remarks is “Eternal vigilance is the price of good 
corn.” 





WHAT IS A TRADE PAPER? 


The trade journal is a device whereby the adver- 
tiser may segregate possible buyers at the greatest 
profit and with a minimum expense. If a seedman 
could separate all dead seeds from the living ones and 
guarantee every seed he sold to produce growth with 
proper conditions, he could catch most of the trade 
and charge higher prices for his products. A machine 
that could do that would find a ready sale. Some of 
the seedmen may approximate iz, but none of them 
can say absolutely that every seed contains the living 
germs which produce plant life wifnout fail. To sep- 
arate the living from the dead is quite a feat. There 
is a class of human beings which is dead so far as 
sales are concerned when the manufacturer and jobber 
is concerned. The jobber does not sell to consumers 
and has no desire to waste advertising money on them. 
The trade paper separate the dead wood for the job- 
ber. It goes to men who buy products he handles and 
no others—Oregon Tradesman. 


CANNER “For Sale” ads bring quick results. 
g 
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MISSOURI FOOD MAKERS ORGANIZE. 

The recently organized Missouri Pure Food Pro- 
tective Association proposes to get after those who are 
violating certain provisions of the law and are not 
being worried by prosecution by Commissioner Wash- 
burn. 

The members of the new association are men iden- 
tified with the oleomargarine, vinegar and other manu- 
facturing industries who think they have been discrim- 
inated against, and they have retained an attorney and 


BALTIMORE PINEAPPLE PACKING SEASON. 
tahama Islands reports as to the condition of the 
ineapple crop are encouraging. It is stated that 
s this season are superior in quality and quan- 
hat of the past two years. The schooner Levi 
led from Baltimore last week for Greg- 
orytown, Bahama Islands, to load pineapples for the 
Martin Wagner Company, of Baltimore. The Phillips 
- one of the last of the Baltimore pineapple fleet to 


I 
new Pp 
the pine 
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go away. 
a 

Newly Elected Officers of the Baltimore Canned Goods Exchange. 











LEANDER LANGRALL, 
Of J. Langrall & Bro., 
Treasurer. 


W. F. ASSAU, 
Of the W. F. Assau Canning Co., 
Secretary. 


The newly elected officers of the Balti- Baltimore's coterie of aggressive packers. 


more Canned Goods Exchange make a very 
strong quartette. George TT. Phillips, 
President, familiarly called “Captain 
George” by his associates, is about 45 
years of age and is a hustler from Hustler- 


The Vice-President of the exchange will be 
a valuable lieutenant to the President. 
“Lee” Langrall, the Treasurer, is head 
of the firm of J. Langrall & Bro., one 
of Baltimore’s successful packing concerns. 


ville. He is President of the well known 
firm of D. E. Foote & Co. and gives the 
closest kind of attention to his business, 
frequently being at the raw markets in 
the early hours of the morning. during 
packing season. He will undoubtedly work 
as hard for exchange interests as he does 
for his own and will do all in his power to 
uphold the dignity and importance of the 
Canned Goods Exchange. 

John 8. Gibbs, Jr., of the Gibbs Preserving Company, is the 
Vice-President. He is the younger of the two Gibbs brothers, being 
” much over 30 years of age. He comes naturally by his keen 
uusiness instinct, as all who know Major Gibbs can verify. The 
Major built up the Gibbs Preserving Company until it was known 
from Maine to California, and John §., Jr.. with his brother Rufus, 
who now control the company, are keeping well to the front in 


He knows the packing business thoroughly, 
but is especially “long” in his knowledge 
of peas and tomatoes. 


TOP—GEO. T. PHILLIPS, W. F. Assau, the Secretary, is President 

Of D. E. Foote & Co., President. of the W. F. Assau Canning Company. He 

BOTTOM—JOHN 8S. GIBBS, JR., is one of those solid, substantial Germans 

Of the Gibbs Preserving Co., Vice-President. of whom there are thousands in this coun- 

try, counted amongst the very best citi- 

zens. He is about 50 years of age, came to 

the United States in his teens, finished his education here and 

has been in the packing business about thirty years. He makes 
an ideal Secretary. 

These four gentlemen stand high in the esteem and respect of 
their fellow packers and what they don’t know about the vusiness 
is hardly worth knowing. ‘The interests of the exchange are cer- 
tainly safe in their hands. 








have started a campaign against the adulterations of 
butter, vinegar and other food products which have 
not heretofore been placed under the ban. 

The vinegar men are in the fight and are collecting 
evidence along the lines that the farmer who grows 
apples is putting out vinegar goods which are far less 
wholesome than that which is of the manufactured 
variety. 


Many of the Baltimore canning factories are pre- 
pared to handle the cargoes of pines as fast as they 
arrive from the islands. Within the past few years 
pineapple packing in Baltimore has declined to some 
extent, owing to the establishing of a number of can- 
neries in the islands. It is expected, however, that the 
Baltimore plants will operate actively this season, 
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ORGANIZING THE NATIONAL COUNCIL OF COM- 
MERBCE. 

The advisory committee of the National Council of 
Commerce will meet in Washington in the office of 
the Secretary of Commerce and Labor on Tuesday, 
May 12, for the purpose of discussing the details of 
the formation of that organization, and will then also 
take action with regard to calling the first meeting of 
the National Council of Commerce in Washington for 
the purpose of effecting the completed organization of 
this body on the lines suggested by the Secretary of 
Commerce and Labor in December last. The National 
Council of Commerce will then be in a position to 
enter upon its active duties as an intermediary between 
the commercial and industrial interests of the country 
and those departments of the government in Washing- 
ton, the sphere of whose action affects these interests. 





CHESAPEAKE BAY OYSTERMEN HAD BANNER 
SEASON. 

Prof. Caswell Grave, secretary of the Maryland 
Shellfish Commission, which is enforcing the Haman 
oyster law enacted by the legislature of 1906, states 
that so far as the quantity of oysters caught is con- 
cerned, the oyster season of 1907-08, which closed on 
Thursday last, April 30, was one of the most success- 
ful during the past decade. Professor Grave also 
says that but for certain influences which have affcted 
the oyster market, the season would have been the best 
in every respect that has been known for the past ten 
years. 

One of the influences referred to by Professor Grave 
is the belief held by many persons that oysters con- 
tain typhoid germs and are therefore not fit to be 
eaten. To this is attributed some shrinkage in the 
demand, though in the case of Chesapeake oysters, 
Professor Graves asserts that the prejudice against 
the bivalves is wholly unwarranted. Speaking of the 
oyster conditions. he said: 

“The year just closing has unquestionably been a 
good one from the standpoint of yield. The catch has 
been about double that of last year, and might have 
been made even more-than double. Had the demand 
for oysters been as great as during former years no 
doubt the year would have been an unusually good 
one from a commercial standpoint. All things consid- 
ered, the oystermen should have received twice as 
much money for their catch this year as they did for 
their catch of last year, but they did not, owing to a 
falling off in the demand and a consequent reduction 
in the prices. Nevertheless, they made more money 
than they have for several years. 

“The demand for oysters has been very poor, when 


everything is considered, during the past vear. This 
was due to the fear on the part of the ‘public ‘that 
oysters are unwholesome and are a means of spread- 
ing disease. Although no one has ever suggested that 
the Chesapeake oysters are a source of disease the 
have suffered on account of the bad name which has 
been given to oysters grown near some of the cities 
in the North. Oysters being more or less of a luxury 
the consumers have been willing to do without then, 
rather than take the risk of getting a variety that bas 
been grown in water polluted with sewage. 

“Oysters grown in polluted water unquestionably 
are dangerous from the standpoint of health. Obger- 
vations have proved this, but we in Maryland should 
make an organized effort to bring before the public 
the fact that Chesapeake oysters are not and cannot 
be subjected to suspicion which attaches to some of 
the oysters grown in the mouth of certain rivers and 
bays in the North. Some method should be devised 
whereby the attention of the public will be called tg 
the fact that the pernicious practice of bloating oysters 
is not carried on by Maryland oystermen. There is no 
demand in Baltimore for bloated oysters, because by 
the bloating process the oysters lose much of their 
natural delicate flavor and our people do not care for 
them. But it is this bloating process which has given 
a bad name to all oysters throughout the North and 
which has consequently seriously affected our busi- 
ness.” 





T. E. LEONARD & CO. OPEN KANSAS CITY OFFICE. 


Messrs. T. E. Leonard & Co. have opened canned 
goods brokerage offices in Kansas City, Mo.. at 1209 
Union avenue. Mr. T. E. Leonard was identified with 
the grocery brokerage business in Kansas City for 
nearly four years, although for the past two years he 
has been with Messrs. Frederick J. West, Inc., 78 
Wall street, New York city, working the West Side 
New York city grocery jobbing trade for them. Later, 
when they opened an office in New Orleans, he wag 
placed in charge of same. 

Mr. Leonard recently resigned his position with the 
West interests to returm to Kansas City, his home, to 
establish himself in the brokerage business there. 





‘*‘PEERLESS LEADER’’ ON ADVERTISING. 


“The fellow who tries to attract business without 
advertising is like the fellow who throws his sweet- 
heart a silent kiss in the dark. He knows what he is 
doing, but nobody else does.”—W. J. Bryan. 














CYPRESS AND FIR 


ROUND AND RECTANGULAR 


croze generally used. 








TANKS AND VATS. 


Our Tanks are of highest grade workmanship. The joints 
are smoothly plained (not sawed) and our beveled, crozed 
staves make much tighter Tanks than the square sawed 


Our Tanks are plainly marked, 
K. D. and Bundled and can be erected by any mechanic. 


WENDNAGEL S& CO, ***"Shicaco Sts. 


CHICAGO Ca 


‘8K FUR CATALOG IIc 
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Machinery, Building Material and Supplies 


FROM 
WRECKING OPERATIONS AND MANUFACTURERS’ SALES 


o House Wrecking Company offers a tic stock 

ee brand new Lumber and Millwork direct to users. 

You on save from 30 to 60 per cent by buying your Lumber 
supp rom us. 

We ppiecly purchased at Manufacturers’ Sales 50,000,000 
feet of brand new Lumber, which we offer at prices lower than 
Lumber prices have been for years. 

SEND US YOUR LUMBER BILL FOR OUR LOW ESTIMATE. 

If you intend to do any building or repairing this year, send 
us your complete Building List for our prices. We will esti- 
mate on everything you require, including Millwork, Hardware, 
Roofing, etc., at prices lower than you can possibly obtain 


elsewhere. LUMBER FOR CRATING PURPOSES. 

r for crating purposes at prices ranging from $5.00 
wo 00 per thonaaa If you are a large user of Lumber for 
such purposes, give us an idea of your requirements and let us 
make you an estimate. 

Willi make contracts covering a period of time for material 
ou require furnished cut to length or in random lengths. 


ordingly. 

Prices acc sry. REBUILT ENGINES. 

1—16x36 Weisen-Vilter Corliss Engine. 

1—18x42 Left-Hand Hamilton Corliss Engine. 

1—28x42 Right-Hand Bates Corliss Engine. 

1—-20x48 Lane & Bodley Corliss Engine. 

1—36x72 Single-Cylinder, Single Expansion “Green-Wheelock” 
Engine, 1,300 H. P. 


BORLERS. 
6—60x16 Horizontal Boilers. 12—66x18 Horizontal Boilers. 
6—60x18 Horizontal Boilers. 8—72x136 Horizontal Boilers. 
12—62x18 Horizontal Boilers. 1—66x16 Triple-Riveted Boiler. 
2—72x18 Triple-Riveted Butt-Strap Boilers. 


SMOKE STACKS. 
Fifty Good Steel Smoke Stacks, sizes 12” to 72” rfect con- 
dition ; can save you 50 per cent and make quick de ivery. 


FIRE DEPARTMENT SUPPLIES. 
100 Fire Hydrants, perfect condition, from the St. Louis Ex- 
position, $13.50 to $15.00. 
9,000’ 2%” Double-Jacketed, Rubber-Lined Cotton Fire Hose, 
worth $1 per foot, at 50c foot. 
Complete line of Fire Huse and Mill Hose, together with 
Couplings, - “aaa Reels, ete. You can easily save 75 per cent 


on this stock. 
ELECTRICAL SUPPLIES. 

Ppa | new Incandescent Lamps, 8 C. P., 9c each; 16 C. P., 
llc each. 

Copper Wire, Porcelain Knobs, Cleats, Cutouts, etc. 

We can always make prompt shipments. Have you had our 
special list? Better send for same, It will save you many a 
doHar. 

SHAFTING AND BBARINGS. 

11 Pedestal Bearings and Bases for 16” Shafting. 

465’ 10” Shaft. 250 12” Shaft. 300’ 14” Shaft. 

122’ 16” Shaft with 3 solid couplings. 

1 Western Jaw Clutch for 16” Shafting. 


We are constantly buying, at forced sales, complete stocks of Hardware, Plumbing and Heating Material, 
Furniture, Office Furnishings, etc., etc. Be sure and get our low prices on anything you need. 


ASK FOR OUR CATALOGUE No. 832, 500-page book of bargains and valuable information. 


CHICAGO HOUSE WRECKING CO,, 35th and Iron Sts,, CHICAGO 














MASTERS 


RAPID 


PLANT SETTER 


is just as staple as 


the HOE ocr the SPADE 


on every well managed farm, and for 
setting out all kinds of plants, such as 


TOMATOES, 
CABBAGE, 
TOBACCO, 

SWEET POTATOES, ETC., 


there is nothing to equal it in the U. 8. 
today. Does better work than can be done 
by hand and more than twice as fast. 


EVERY CANNER 


should equip their gtowers with this 
Setter, because it does its work better 
than can be done by hand and the retail 
price is within the reach of all your 
growers. No stooping, therefore no lame 
backs. Does absolutely sure work, and 
your farmers will be delighted with it. 
Write us at once for wholesale prices, 
testimonials and full particulars. 
Mention this paper. 


Masters Planter Co. 


Agri. Dept., 178 So. Water Street, CHICAGO, ILL. 





























FOR 


Packer’s Cans 


POPE 


“Clean & Bright”’ 
PLATES 




















Pope Tin Plate Co. 
PITTSBURG, PA. 
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IMPORTS AND EXPORTS CANNED GOODS IN THREE- 
QUARTERS FISCAL YEAR. 


Following table shows comparison of imports and 
exports of a number of lines of canned goods during 
the nine months of the fiscal year ending March 31, 
1908 : 

Imports. 


Nine Months Ending March. 
1907 1908 
Quantities. Values. Quantities. Values. 





Fish: 
Salmon, pickled 
or salted, Ibs., 








REET ECe 670,460 61,688 851,825 86,502 
All other, duty.. ....... Bees Ase 1,329,003 
Lobsters, canned or 
uneanned lbs.,free.3,092,039 528,207 4,322,581 825,399 
Fruits: 
Prepared or pre- 
eerved, duty... 0.2... TGOGSRR 2 iveccd 1,391,581 
All other, duty.. ....... EE, = pS sa eh 564,177 
BD; G0RGt, T9068 <> 053849 Sa 750,913 
Vegetables: 
Pickles and 
eamece, Gaty. 6. ices 5 Ses 630,396 
Prepared or pre- 
served, duty... ....... Pen” sciwass 2,364,397 
Exports. 
Nine Months Ending March. 
Fish: 
Salmon— 
Canned -1907- -1908 
(pounds)— Quantities. Values. Quantities. Values. . 
Exported to— Dollars. Dollars. 


United Kingdom. 5,694,141 534,890 12,703,461 1,145,051 
British North 


America ...... 786,359 64,775 7,302 585 
West Indies and 

Bermuda ..... 456,968 41,666 729,246 67,897 
Colombia ....... 28,186 2,591 41,902 3,961 
Other South 

America ...... 4,542,531 328,627 5,303,290 385,891 
British East In- 

SA ASA 852,778 61,809 669,745 56,351 
Hongkong ...... 96,784 7,953 110,688 10,198 
Japan .......... 17,288 1,379 3,634,844 328,330 
British Austra- 

lasia ......... 5,389,998 457,535 3,634,844 328,330 
British Africa... 377,608 35,849 388,476 37,203 


Other countries.. 2,495,204 199,323 3,094,271 257,568 





Teter: «...5.. 20,737,845 1,736,397 26,685,073 2,293,240 
Canned fish, other 
than salmon and 


GI cava vs ai cdtind ches MME ck icot's Gan 48 108,793 
| ieccav ave pS ne 9,817 
Fruits: 

CEE <0. 2 5 tie dae’ s one la. SSBB DOG <60....0053 TGC RF 
Vegetables: 

Beans and peas, 

bushels ..... 354,452 766,185 255,772 590,767 

Onions, bush.. 222,709 176,163 138,777 146,830 

Potatoes, bush. 1,140,088 — 930,197 1,098,142 982,690 

Vegetables, 

canned ..... hed cheng 4 | Barer eee pee 466,402 


All others (in- 
eluding pick- 
lesandsauces) ......... WORN “adic etelcs 891,748 





ITALIAN PRUNE CROP BADLY DAMAGED. 
William B. Winslow. & Co., brokers in canned goods 
and California fruits at 105 Hudson street, New York, 
advise us of the receipt of a telegram on Saturday 
from Vancouver, Wash., from a reliable shipper who 
had just completed a four days’ trip of investigation 
through the Italian prune-growing districts of both 
Oregon and Washington. He states that the recent 
cold and wet weather during the blossoming period 
is showing the extent of its damage, and estimates 
that the crop will not yield this year over 25 per cent 
of the output last season. He states that in his opin- 








ion this is a conservative estimate, and Messrs, Wj 
liam B. Winslow & Co. add that they have ever . 
son fo place confidence in his report. 
William B. Winslow & Co. also state that the dry 
weather experienced in California, as they are advises 
will have a tendency to stimulate values on Spot stocks. 





THE SOUTHERN MAKING COATED CANs, 

The Southern Can Company, of Baltimore js ut 
ting on the market an inside coated can of the kind 
that have proved so popular among packers of good 
whose original color they are desirous of retaining 
Samples of the Southern Can Company’s new inaids 
coated package have been received by the CANNER and 
they certainly have every appearance of being a fine 
container. The samples received were in appearance 
like the regular No. 2 can. The only difference is that 
in the coated can the interior is lacquered with a syb- 
stance which will not. stand, without scorching, the 
heat given: in soldering. 

The Southern Can Company, we are informed, has 
its own lacquering plant and is especially equipped 
to manufacture these cans, the popularity of which is 
rapidly increasing. The difference between the South- 
ern Can Company’s and other concerns’ method of 
manufacturing inside coated cans is that the Southern 
coated cans are manufactured from tinplate previously 
lacquered, while others have manufactured the pack- 
ages out of ordinary tinplates, and lacquered them 
afterwards. ; 








PEACHES FOR CANNING. 

We have for immediate sale fifteen thousand 
bushel peaches, seven miles from Fort Valley, at 
Myrtle, Ga. Surrounding orchards within three 
miles will yield forty thousand bushels more. 

Will furnish large three-story packing house 
and sheds suitable for cannery, other storage 
and residence houses, and steam plant, and sell 
whole crop, or reserve part and sell balance at 
lower price. ‘Will contract for one to five years. 
Unlimited water supply, labor plentiful. Good 
shipping facilities. Season opens middle of 
June and lasts six weeks. Peaches unexcelled 
in quality. LUXURY FRUIT CO., 

Fort Valley Ga. 

















COLD STORAGE OF FRUITS. 

Cold storage of fruits has its problems as do other 
phases of the fruit industry. To one of these prob- 
lems, that of the susceptibility of stored fruit to vari- 
ous rots, Bulletin No. 297 of the New York Agricul- 
tural Experiment Station, Geneva, contributes val- 
uable data. The experiments show that certain rots 
are perfectly controlled at temperatures ordinarily 
used in cold storage, but that blue mold is still active 
at or just above the freezing point. A method of de- 
stroying the germs of the fruit-rot fungi is also given. 
Both storage warehouse men and fruit growers should 
know the facts shown by this bulletin. It may be se- 
cured without cost by writing to the station for it. 





FINDING BUYERS. 
Finding buyers for second-hand machinery 1s easy, 
when you use a CANNER “Want Ad. 
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‘A Big MoNEY-SAVER 


For Every Canner Using Wrapper Labels 











mies ~ 


Bytes Lead 









: erg > 
Sane? ats oe :< a $8 eee 


Pe, 
sow Sa: ee 
Ses: 5a ~ 


The Burt Wrapping Machine 


Does better work than the average “‘hand wrap- 
ping” and from 50% to 200% cheaper. 


If quicker, neater and cheaper wrapping than 
your present method appeals, full particulars of 
the BURT WRAPPING machine will interest 


you—sent promptly on request. 








Burt Machine Company 


Baltimore 





























TRADE MARK 


Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux,.  - > 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists. from 
the very best materials obtainable. 

BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. ne 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 


smaller consumption of solder than 


when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. ._._.CHICAGO, 
(Main Office) BIRMINGHAM, ALA. - 117 Michigan Street 
OLNOINNATI, 0. DETROIT, MICH. NEW ORLEANS, LA: 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. ° 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE O00O., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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from their circular. 
~-edn ender which first strikes the observer is its com- 





DRIED FRUIT ASSOCIATION MEETING. 

At the meeting of the New York Dried Fruit As 
ciation last week to consider the proposed Californie 
fruit contract, strong opposition deve!oped to the ri 
visions contained in the draft prepared by the Caj 
fornians, esdecially the provisions with regard to pe 
discount in ten days, or before the receipt of goods 
It was decided to leave the campaign of discussion 
and the negotiation of a more satisfactory form, to q 
special committee. to be appointed by President Juhr- 
ing, the committee to confer with the National and 
State Wholesale Grocers” Associations and endeavor 
to enlist their co-opegation in the effort to obtain 
modifications in the contract. 

President William L. Juhring later appointed as the 
committees to carry into effect the decisions of the 
association made at the special meeting the following: 

Committee to secure the co-operation of foreign 
nut shippers in thé adoption of the new contract form 
—William Hills, Jr., E. J, James and R. U. Delapenha 

Committee on California dried fruit contract—John 
C. Mahlan, L. B. Parsons, W. Ely, Carl Schuster and 
C. Herter. 

Committee to notify jobbers of other cities regard- 
ing the nut contract and to secure their co-operation— 


. W. A. Fanning, L. C. Ramee, W. A. Camp and Wil- 


liam A. Higgins. 





THE ‘‘STEWART’’ CAN HEADER. 

The Stiles-Morse Company, Chicago, who are 
agents for the. “Stewart” line of can-making machin- 
ery, have just issued an attractive circular containing 
a halftone illustration of the Stewart can header and 
descriptive matter concerning this machine, which the 
Stiles-Morse“Company say makes the can manufac- 
turer, “forget that header trouble exists.” We quote 
“The remarkable feature of the 


pactness and the small number of parts used in its 
construction. All the working parts are carried ona 
substantial cast-iron base which covers a floor space 
of only 12 by 48 inches. The work is all accomplished 
by a single pair of moulds, simple in construction, but 
strong and very ‘accurate.in their movements. The 


perfect alignment of the ends with reference to the 





can body, previous to the final assembling stroke, is 
obtained by an extremely ingenious device consisting 
of electro magnets located behind the can ends when 
the latter are in their heading position. While the 


- ends are sliding into. position through the guides, the 
. electric: current is broken and the magnets inactive, 


but the instant the right place is reached the circuit 
is automatically closed, the magnets are energized and 
hold. the ends at right angles to the axis of the can 
body, and without other support while the jaws align 
the ends;and body accurately for final: heading pres- 
sure. Practical can makers Will at oncé appreciate the 
importance of this feature in the prevention of jams 
caused by imperfect alignment. The capacity of the 
header is limited-anly by the speed of the body maker. 
It will easily handle all the bodies produced by any 
known body maker.” 





OBSERVATION BY AN OPTIMIST. 

Nature is kinds and when she gets in her work there 
is something doing. So fear not the future. There 
are better times ahead—H. P. Strasbaugh, Stras- 
Baugh, Silver & Co., Aberdeen, Md. 





Canner “For Sale” ads bring quick. results. 


















CHANGES IN SAN FRANCISCO ADDRESSES. : 
Walter M. Field, the well known San Francisco 
broker, intends to move soon to the Marine building, 
Front and California streets. 

The Napa Valley Packing Company has opened 
offices in San Francisco at 203 California street. 

The Phoenix Packing Company has secured perma- 
nent headquarters at 16 California street. 

The Golden Gate Asparagus Company has opened 
offices at 16 California street and the Griffin-Skelley 
Company has also removed its San Francisco offices 
to that number. 





‘ grocK LABEL RECORD BOOKS FOR CANNEBRS. 

At the Cincinnati convention the United States 
Printing Company secured the signatures and ad- 
dresses of such canners as visited their booth in Ma- 
chinery Hall, for the purpose of sending each a souve- 
nir in the shape of a stock label record book. After 
sending them to a large number of canners through- 
out the country they find that they have a few hun- 
dred left. If any packer has not received one of these 
records books, which proved to be very pleasing souve- 
nirs at Cincinnati, he will secure one promptly by ad- 
dressing the United States Printing Company at Cin- 
cinnati, Ohio. 





IOWA-NEBRASKA WHOLESALE GROCERS. 


Manager Samuel Mahon, who has been at the head 
of the Jowa-Nebraska Wholesale Grocers’ Association 
since its organization something like twenty years ago, 
has just been re-elected its president, and John Mel- 
hop, Jr., of Council Bluffs, has been re-elected. secre- 
tary and treasurer. The lowa vice-president is George 
A. Lichty, of Waterloo, and the Nebraska vice-presi- 
dent is I. M. Raymond, of Lincoln. 





TENNESSEE FOOD LAW ENFORCEMENT. 


Lucius P. Brown, state pure food and drug in- 
spector of Tennessee, announces that it is his policy to 
enforce the laws of the state relating to foods rigidly, 
but to do so with as little disturbance of existing con- 
ditions as possible in order to work no hardships. He 
says it is necessary to do educational work very large- 
ly, especially with the small dealers. 

“In administering the law,’ said Mr. Brown yes- 
terday, “I shall address myself, especially at the first, 
to the public health. Vinegars, about which dealers 
are fighting so among themselves, will also be given 
attention as soon as possible.” 





BONVALLET RUNNING ON ASPARAGUS. 
P. A. Bonvallet, the Wichert, Ill., packer, who 


makes-a specialty: of asparagus “and” for whose: pack 


an enviable reputation has been gained, has commenced 
his 1908 season. The Bonvallet,factory at Wichert 
has been in operation for several days past, and it 
will continugte pack “‘grass” until some time in June. 
The outlooks promising for a large pack. 





COMMENCE ‘CANNING ‘‘BLUEBACKS.’’ 
A few Bi herring .(bluebacks) were packed in 
Portland, e.,-last week, the first of the season. The 
‘Tun’ dggs “fot begin=much before June. 


PACKERS OPPOSE FREE BOXES. 

The executive committee of the Canners’ League of 
Califérnia recently adopted a resolution calling on the 
members of the league-to not furnish free picking 
boxes to growers this year. 
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MARIANNA GROCERY CO. INCORPORATES. 


A new grocery jobbing concern at Marianna, Ark., 
has been incorporated under the name of the Marianna 
Wholesale Grocery Company, with $40,000 capital. 
The officers of the Marianna Wholesale Grocery Com- 
pany are: E. J. Beazley, president; B. F. Latta, vice- 
president, and W. P. Wild, secretary and treasurer. 





WILL NOT OPERATE ERIE CANNERIES. 


It has been decided not to operate the canning 
plants of the Erie Preserving Company, of Buffalo, 
N. Y., this season. This decision was arrived at by 
Messrs. Clark H. Timerman and William E. Peugeot, 
receivers of the Erie Preserving Company, who are 
now in charge of the business of the concern, which 
has canning factories at Buffalo, Fenton, Irving, Lock- 
port, Model City and North Collins, N. Y. The re- 
ceivers say their decision against packing this season 
is owing to the unfavorable trade conditions. 





CHICAGO’S GROWTH IN MANUFACTURING. 


The first manufactory of any note in Chicago was 
erected in 1847, while in 1905 there were 8,159 estab- 
lishments (the finished product of which was valued 
at $955,036,277) employing 241,984 earners, who were 
paid $136,404,686. 


ADVERTISING LEROY CANNED GOODS. 

The LeRoy (N. Y.) Canning Company have is- 
sued, from their own press, an attractive little book- 
let showing small halftone reproductions of their labels 
and telling briefly the story of their factory methods, 
the cleanliness of everything and the care exercised 
in canning “Diploma Brand” peas,. “Queen Quality” 
and “Royal Castle” brands of vegetables, “Korn 
Kream,” “Genesee Favorite” and the other brands 
packed at LeRoy. 

This is good advertising. Everything of this sort 
helps the sale of canned goods. 








MEETING OF WOERNER CO.’S CREDITORS. 

A notice has been given that the first meeting of the 
creditors of the Woerner Preserving and Packing 
Company, of Liverpool, N. Y., which some time since 
was adjudged bankrupt, will be held in the bankruptcy 
court room in the Gidaga County Savings Bank build- 
ing, Syracuse, N. Y., on May 11, at 11 o’clock a. mi, 
at which time it is probable the creditors will prove 
their claims, appoint a trustee and transact other such 
business as may properly come before the meeting. 
The notice to the above effect was issued by C. L. 
Stone, referee in bankruptcy, and Lewis P. Smith, of 
Syracuse; attorney for the petitioning creditors.; 





A. BOOTH & CO.’"S ANNUAL MEETING. 

The annual meeting of A. Booth & Co: was held in 
Chicago, Monday, May 4. The dividends on the com- 
mon stock hereafter wiil be 3 per cent, but payable 
quarterly instead of annually, the dividend dates being 
the same as for the preferred stock. The stockholders 
re-elected the same directors as for the previous year, 
and the directors elected officers as follows: 

Chairman of the board, W. Vernon Booth; presi- 
dent, A. E. Booth; vice-president, Ira M. Smith; vice- 
president, Stephen Chase; secretary, W. F. Cochran; 
treasurer, W. G. Robbins; assistant treasurer, F. R. 
Robbins. The board of directors includes the above 
list of officers and also W. S. Gaylord and C. E. Ains- 
worth. 
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SMALL HOLDINGS OF TOMATOES IN TRI-STATE 
TERRITORY. 

A well attended meeting of the Tri-State Packers’ 
Association, composed of a large percentage of can- 
ners in Maryland, Delaware and New Jersey, was held 
at Wilmington on Thursday last, April 30. Chief in- 
terest centered in the report of the holdings of toma- 
toes in the hands of canners in the three states. The 
figures were compiled by Secretary Dashiell, and show 
the holdings to be as follows: 


Cases No. 2 Cases No. 3 Cases No. 10 











States. Tomatoes. Tomatoes. Tomatoes. 
jp ES BAP ee ee . 65,375 51,950 
Delaware ........ 484 91,543 30,998 
Maryland ........ 171,478 287,665 60,205 
Teter-wW. 5. 171,962 444,583 143,153 


All the foregoing sizes reduced to cases of No. 3 


tomatoes will make a total of 654,659 cases. The 
holdings of corn are 28,670 cases. 
Commenting on the above figures, Secretary 


Dashiell says: ‘These holdings are thought to be by 
no means excessive when we consider that they are 
the remainder of the pack of 7,500,000 cases of toma- 
toes, credited to the three states embraced by our asso- 
ciation as their share of a total of 13,000,000 cases for 
the whole country, which came upon a bare market 
and with three, if not four, of the best consuming 
months in the year ahead of us. As our association 
believes in publishing facts the secretary was instructed 
to give out the foregoing figures so that all may be 
apprised of the true situation.” 

Great interest was taken in the Canners’ Insurance 
Exchange, the principles of which were fully ex- 
plained by Mr. Lansing B. Warner, of Chicago, attor- 
ney and manager thereof, and quite a number of the 
largest packers signed applications for insurance 
therein. 

The meeting adjourned to reconvene in the early 
part of July, by which time Secretary Dashiell hopes 
to have an estimate of the acreage planted in toma- 
toes and corn in Maryland, Delaware and New Jersey. 





CLEVER ADVERTISING BY CHICAGO SOLDER CO. 

The Chicago Solder Company, 44 North Union 
street, Chicago, has gotten out an attractive piece of 
advertising in the shape of a handsome folder, on the 
outside of which is a clever cartoon representing, 
standing in a large can, the candidates for the presi- 
dential nomination, while printed on the can is the 
question : “Which of these candidates will be canned ?” 
Folded within the outer folder is a leaflet showing il- 
lustration and giving points about the Chicago capper. 
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The large folder says: “Most of the candidates will 
be canned, but don’t let anybody ‘can’ you, There 
is more than one way of being canned. Yoy make 
money canning fruits and vegetables, but don’t let the 
other fellow make money canning you because he has 
a better equipment. Get an auto-tipper today—the 
up to date—it spells success. The auto-tipper ig q 
necessity, not a luxury. Do not make us argue—let 
us prove it. We must depend on you for your order 
but you can depend on the auto-tipper doing all that 
is claimed for it or it costs you nothing for the trial 
Our business is built entirely on merit. Write ys 
today.” 








FOOD PACKERS’ TRADE-MARKS DECIDED To BE 
REGISTERABLE. 


The following trade-marks have been favorably 
acted upon by the United States Patent Office. Any 
person who believes he would be damaged by the reg- 
istration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bowyer, Patent and 
Trade-Mark Lawyer, 1110 F St., N. W., Washington, 
D: G:: 

Serial No. 31,264. The words Gold Bond Brand. 
Charles F. Wonson, Gloucester, Mass. 
canned and pickled fish. 

Serial No. 31,312. The word Zenith. Design, a mountain 
and lake. Owner, Yakutat & Southern Railway ‘Company, 
Seattle, Wash. Used on canned salmon. t 

Serial No. 32,313. Design, a barrel on which is the-word 
Hub. Owner and use same as 32,312. 

Serial No. 32,314. The words Tiffin Brand. 
hand holding a plate of salmon. 
32,312. 

Serial No. 32,335. The words Golden Gate. Design, a 
picture of a golden gate. Owner and use same as 32,312, 

Serial No. 32,903. The word Victoria.’ Owner, Howell & 
Bursk, Philadelphia, Pa. Used on canned fruits, canned 
vegetables, coffee, maple and canned syrup, extract of 
vanilla, cider, vinegar and. cheese. 

Seria! No. 33,327. Design, a banner bearing the words 
Peninsular Brand. Owner and use same at 33,323. 

Serial No. 33,374. The words Blue Bell Brand. 
Strasbaugh, Silver & Co., Aberdeen, Md. 
vegetables. 

Serial No. 33,593. The words Peacock Brand. _ Design, 
a peacock. Owner, A. Brakeley, Bordentown, N. J. Used 
on canned vegetables. 


s Owner, 
Used on salted, 


Design, a 
Owner and use same ag 


Owner, 
Used on canned 





BEST WAY YET. 
The best way yet to find a packer who will buy 
your used canning machinery is to place a “Want Ad” 
in the CANNER. Reason—everybody reads ‘em. 





It is reported that the Rossville Canning Company is to put 
in about 400 acres of peas this spring. 

















of peas. This machine has, for the past three years, 


canneries of Wisconsin and other states. 


by a governor. 
delivers the vines in a steady stream to the viner. 





construction. It pays for itself in one or two seasons. 






Seaford, Del., June 16, 1907. 


Messrs. Schmitz & Mundt, Manitowoc, Wis. 


Gentlemen: We are pleased to say the four Mundt 
Viner Feeders that you attached to our Vieers are 
doing fine work. They far surpass hand feediug, as 
they do the work more regularly and do not get 
tired, besider the vines come out thoroughly cleaned 
of peas. We want yeu to prepare to attach your ma- 
chines to the balance of our Viners next season. 
Youry truly, 


Schmitz & Mundt, Manitowoc, Wis. 
Automatic Pea Vine Feeders 


one man, and causes 
more uniform feeding. 
these Automatic 


purchase price. Yours very tru 














THE MUNDT AUTOMATIC PEA VINE FEEDER 


The canners are looking for labor-saving devices. Much is accomplished by the Mundt . 
Automatic Pea Vine Feeder (here illustrated), a machine to feed the pea vines into viner. 
It saves the labor of men feeding; does the work more uniformly; produces a distinct gain 
been in successful operation in 


In brief, it consists of reciprocal raking bars fed by a canvas belt, the whole controlled 
Upon this belt the pea vines are thrown from the wagons. 


Machine is easily attached to viner. 
It stands out but six feet from body of viner and does not obstruct approach. 


Ywo Rivers, Wis. 
Gentlemen: Weare pleased to report that your 
attached 
the past yesr do perfect work, better than can be 
done by hand feeding. Each feeder does the work of 
better threshing on account of 
We would not get slong 
can = enough to pay the 
iy, 
Greenabaum Bros. E J, Vaudreuil] Canning Co. 





The machine 
It is of durable 






to our Viners 
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OUR CANS 


Outside Soldered 


COMPLYING WITH THE PURE FOOD LAWS 


Free From Acid 
NO DISCOLORATION OF GOODS 


Clean 
NO DIRT OR DUST 


Perfect . 


NO LOSS FROM LEAKS 


UNION GAN COMPANY 


ROME, N. Y. 











Ss. F. SHERMAN, Prest. 
W. R. AYARS, Genl. Mgr. 
J. E. HALL, Sales Agent. 
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Special Bargains 


2 Hemingway 40x72 Retorts with complete equipment. 
1 Burnham Double Filler Corn Cooker. 
1 Merrell-Soule Upright Corn Cooker. 











4 Sprague Corn Cutters, 1893 Model, right and left. 
3 Sprague Corn Cutters, latest. Model, right. 
1 Harris Power Hoist. 





1 Ulery M-S Silker, never used. 
3 Merrell-Soule Silkers. ~ 
1 Invincible Three-shoe String Bean Grader. 





1 Moore & Bristol Tomato Filler. 

1 Stevens Belt Power Tomato Filler. 
1 Stevens Foot Power Tomato Filler. 
1 Huntley Monitor Bean Grader. 





1 Climax Capper. 

1 Hawkins Capper. 

1 Burt Wiping Machine. 
1 Ulery M. 8. Silker. 





3 Knapp Labelers for No. 2 cans. 
1 National Label Cutter. 





2 Springfield Gas Carburettors. 
1 Lockwood Gas Carburettor. 

Blowers, Air Pumps, Fire Arrestors. 
1 Porter Center Crank Engine. 





1 Baker Single Steel Capping Machine. 

1 Monitor No. 6 Pea Grader, latest pattern. 
1 Auto Tipper. 

1 Fairbanks 6-ton Wagon Scale. 





Lewis’ complete outfit for making No. 2 cans, never 
used. 

1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

1 Crosby Header for No. 2 standard cans. 

1 Crosby Rotary Crimper for No. 2 and No. 3 cans. 

1 Crosby Rotary Crimper for No. 2 and Gallon cans. 

1 Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

2 McDonald Testers for sizes up to gallons. 

1 Bliss No. 3 Press for gangs of dies. 

1 Rotary Resin Pulverizer. 

1 Fay & Scott End Soldering Machine. 

1 Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”, 
Man-hole in boiler front. Complete with all fit- 
tings. 

1 Phoenix Foundry full front Horizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”’x32”. Complete with 
all necessary fittings. 

1 Erie City Iron Works 48 H. P. Economic Portable 
Boiler with all necessary fittings. 

1 Water Bottom 6 H. P. Portable Boiler with fittings. 

3 Stacks No. 10 Iron, 38” diameter, 50’ long. 

1 Stack No. 10 Iron, 30” digmeter, 40” long. 

1 Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14 diameter. Face 25”. 

1 Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

1 Fairbanks six ton Wagon Scale and double beam. 

1 Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN -FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S.F. SHERMAN, Utica, N.Y. 

















Local, Personal, 
and Some Other 
Pointed Paragraphs. 
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Nearly all the Maine packers are at home now, for the 
traveling for orders is over. 

U. H. Dudley & Co. have been appointed Philade 
agents for the J. B. Inderreiden Company, Chicago. 

The Demerritt & Palmer Packing Company, of Water 
Me., are among the largest and best manufacturers of 
maple syrup and sugar in this country. 

E. 8. Stiles, of the Stiles-Morse Company, Chicago, repre- 
sentatives of the ‘‘Stewart’’ line of can-making machinery 
returned a few days ago from an Eastern trip. ‘ 

Lee Gray, president of the Fresno (Cal.) Home Packing 
Company, was in Chicago the early part of the week. Mr. 
Gray was en route home from Europe. 

J, L. Flannery, Jr., is back in Chicago after a short stay 
at Mudlavia, Attica, Ind., and is much improved in health. 
The brokers’ popular secretary returned on Tuesday. 

Mr. Lemay, of 8. E. Comstock & Co., Newark, N. Y., who 
is out on future canned fruits, is in Chicago, making head- 
quarters with Messrs. T. J. O’Byrne & Co., 42 River street, 

Vice President Henry Jacobs, of the California Canneries 
Company, sailed several days ago for Europe. He will be 
abroad about three weeks. Isidor Jacobs is now in New 
York. 

Alden Anderson, manager of the California Fruit Dis- 
tributors’ Company, which handles most of the green frvit 
shipped out of Caliifornia, was in Chicago for several days 
last week on his annual Eastern trip. 

Arthur A. Brown, of Portland, Me., packs a product whieh 
the average packer probably doesn’t even know is put up in 
cans. The product is brown bread of the very finest quality, 
and his output is considerable. Mr. Brown is the only bread 
canner in Maine. 

Hugh 8. Orem, of Baltimore, orator, business man and good 
fellow, has gone to Florida for a little needed recreation. 
If the Floridians would only get up something calling for 
some speaking and invite Orem to address the crowd they’d 
be sure to hear something worth listening to. 

Bennett, Day & Co., a well known dried fruit and nut 
house, located for many years on the corner of Hudson and 
Franklin streets, New York, have moved to Hudson and 
Laight streets. The building they have vacated has been 
leased by Sir Thomas Lipton. 

If rumor is well founded Willard G. Rouse, who for a year 
or more has been connected with Messrs. Thomas Roberts & 
Co., of Philadelphia, intends to establish himself in the 
brokerage and commission business at Easton, Md., which is 
a good point to keep in touch with Eastern shore tomato 
packers, 

Alex. Wiley, of the J. K. Armsby Company’s New York 
office, suffered a fractured ankle last week. The painful 
accident occurred as Mr. Wiley was stepping off the plat- 
form in front of Austin, Nichols & Co.’s warehouse. His 
many friends among the packers, brokers and buyers will 
wish him a speedy recovery. 

Hon. Bert M. Fernald, of the Fernald, Keene & True Com- 
pany, of West Portland, Me., the packer statesman a sketch 
of whom was printed in THE CANNER last week, is not only a 
prominent candidate for governor of Maine on the Repub- 
liean ticket, but if nominated is sure to be elected—and it 
is believed that he has more than an even chance. 

M. Zurndorf, Chicago representative of the American 
Label Manufacturing Company, will leave the last of the 
week on a visit to the home office of the company in Balti- 
more, where he expects to remain about three weeks. Dur- 
ing his absence A. Weis, son of President L. F. Weis of the 
company, wili be in charge of the Chicago office. 

Jerome B. Pollard, one of the oldest grocery salesmen im 
Chicago, who had been with Franklin MacVeagh & Co. for 
twenty-six years, died on Wednesday of last week of 
apoplexy. Mr. Pollard had been a resident of Chicago since 
1844. He leaves a widow and a daughter, Mrs. J. Li Seber. 
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THE CANNER AND 


Mrs. Pollard celebrated their golden wedding last 


Mr. and 
September. 


w. N. Olark, of W._N. Clark & Co., Rochester, N. Y., 
nt from Friday till Monday in Chicago among the local 
de. Mr. Clark made his headquarters at the offices of 

1 1, Flannery, Jr., who represents W. N. Clark & Co. in 
thi “market. “After visiting Milwaukee and other points 
os Mr. Clark will return to Chicago for another short 
bs He expects to be back in ten days to two weeks. 
; fa Canner received a pleasant call on Monday from L. H. 
Risser, secretary of the Iroquois Canning Company, Onarga, 
Il Mr. Risser is a nephew of L. J. Risser, who is presi- 
dent of the Iroquois Canning Company and of the Western 
Packers’ Canned Goods Association, and like the latter is 
keenly appreciative of quality, and knows how to pack it. 

Maine food packers and distributors take a lively interest 
in polities in the grand old Pine Tree State. One who does 
js Frank B. Milliken, of the Mililken-Tomlinson Company, of 
Portland. He ably presided over the First District Repub- 
jiean convention at Portland on Thursday last, April 30. Mr. 
Milliken made a fine speech to the large audience and was 
loudly cheered for his effort, which was no effort at all for 
him. 

Before leaving for the Coast last week Charlie Suydam 
dropped in at the postoffice and laid in a full stock of 1-cent 
stamps. Chicago and Eastern friends of the popular sales 
agent for the Continental Can Company may expect to re- 
ceive picture posteards within a day or two at the farthest. 
Ed. Daggett of the Stecher Lithographic Company was one 
of the last to tell Charlie good-by, so naturaly expects the 
first one will be sent to him. 

Charles D. Nicholls, of Denver, Col., a brother of William 
H. Nicholls, of William H. Nicholls & Co., Chicago, and 
himself a prominent canned goods broker of the Colorado 
metropolis, is in Chicago on his wedding trip and will be 
here for several days longer. The style of his firm is 
A. J. Nicholls & Co., who are widely and favorably known 
not only to Denver grocery jobbers but the wholesale trade 
throughout, the greater part of the West and Southwest. 


Tomorrow, May 8, there will be a meeting of commercial 
travelets of more than twenty-five years’ standing at the 
Casino at Riverton Park, Portland Me. Riverton Park is 
the cradle of the canned goods industry, and within a few 
rods of where the Casino stands can be still seen the cellar 
which was under the old building in which Nathan Winslow, 
the pioneer American tomato and corn packer, packed these 
vegetables in the early fifties. Many of the traveling men 
who will assemble tomorrow at Riverton Park began their 
careers ‘‘on the road’’ in 1860, yet, while it is safe to say 
that all have reached their majority, none has arrived at 
his dotage. 

A party consisting in most part of canners will leave Chi- 
cago on the Burlington at 9:15 a. m. on Tuesday, May 19, to 
inspect the properties of the Ideal Mining Company at 
Custer, 8. D., in which a number of gentlemen prominently 
identified with the canning industry are interested. William 
J. Latchford, president of the Chicago Canners’ Supply Com- 
pany, is one and he is actively interesting himself in the trip 
to Custer. He has made sleeper reservations for fifteen, so 
that the accommodations will be ample in case anybody 
wishes to join the party. All that’s necessary is to notify 
Mr. Latchford, 42 River street—everybody welcome. The 
sound, solid men interested in the “Ideal Mining Company, 
which has valuable quartz gold interests, show the character 
of the enterprise. Besides Mr. Latchford some of the others 
are Frank Van Camp, president of the Van Camp Packing 
Company, Indianapolis, Ind.; George Van Camp and William 
Barr, vice president and credit man respectively of the Van 
Camp Packing Company. George Van Camp is the presi- 
dent of the Ideal Mining Company and Mr. Barr its secre- 
tary. 





CAN PLANT TO OPEN IN MAINE. 

The American Can Company will shortly open its 
new plant at Eastport, Me., which will overcome sev- 
eral of the disadvantages met by the sardine packers 
along the coast. ‘The new plant, we hear, will have 
an output of about 150,000 cans daily. 

The lack of a sufficient supply of cans for packers’ 
necessities at times when a large stock of fish was on 
hand has been a drawback to the Maine sardine can- 
ning industry. 


DRIED FRUIT PACKER. 








REPLACED 


THE DODGE 
BOTTLE CAP 


FOR 


SALAD DRESSING 
MAPLE SYRUP 
GRAPE JUICE 
KETCHUP 
ETC. 


SAVES YOUR TRADE A SEARCH 
FOR A CORKSCREW 





SAVES YOU 35% OF YOUR 
CLOSURE BILLS AND A LABOR 
cosT 


GIVES YOUR PACKAGE AN 
ATTRACTIVE APPEARANCE 


AND 
IS REPLACEABLE IN THE 


BOTTLE AS TIGHT AS A 
CORK OR SCREW TOP 


LET US PROVE IT TO YOU 


THE DODGE BOTTLE CAP COMPANY 
MONTCLAIR, N. J. 
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“Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 


Tackstick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 

\ mske from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil it any way. Neither will 
it rust cans and spoil labels. It 
just sticks. 








Costs less is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 


217-223 West Street UTICA, N. Y. 











————— 
— 


Brower’s Gravity 


RIGHTER 


NO BELTS 
NO GEARS 
NO POWER 


Easily Installed. The 

Most Simple, Posi- 

tive and Durable, 

____. Furnished Complete 

\NS , With Can Runways, 
“Sas shown in cut. 














Price, $50.00 
GUARANTEED 


Separate Machine 
required for each 
size can. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., Gen. Agts., 5 Wabash Ave., CHICAGO 























National Can Company 


Detroit, Michigan - 


....Manufacturers.... 


ERFECT 
ACKERS'’ 


Cans 


Modern Automatic Equipment 
Ideal Shipping Facilities 


Correspondence Solicited 
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Colorado growers are putting out pea acreage for the Emp- 
con Company ’s factories. 

The canning factory at Delray, Fla., is putting up hand- 
eked tomatoes, having started some days ago. 

There is a possibility that a peach cannery will be built and 
operated this season at or near Union Springs, Ala. 

J. R. Lyell has been elected president of the Shelbina Can- 
ning Company and J. H. Wood secretary and treasurer. 

The Belle Plaine (Iowa) Canning Company recently _com- 
pleted improvements in the plant amounting to about $5,000. 

The canning factory at Elmer Springs, Ark., is reported 
nearly completed. William Chesterfield will be manager of 
this plant. é 

R. J. Boyd, who last year operated a canning factory about 
four miles from- Deming, N. M., will operate the plant again 
this season On tomatoes. . 

W. H. Andrews has been appointed manager of the New 
Orleans plant of the Batavia Canning Company. The shrimp 
pack has been completed. 

According to a report from Bridgeton, N. J., the Loudon 
canning factory will be operated this season and preparations 
are being made to that end. 

According to a report to the CANNER from Portland, Me., 
one of the largest packing concerns in that city is to build a 
canning factory at Albion, Me. 

The New Chamberlain Canning Company has a new cannery 
under construction at Kern City, Cal., which it will have 
ready to handle the coming crop. 

A Modesto (Cal.) report states that the new cannery at 
that place is now completed and will be ready to begin pack- 
ing fruit early in June. 

J. M. Allison will be in charge of the Link Fruit & Can- 
ning Company ’s works at DeQueene, Ark., this year. Mr. Alli- 
son’s home is at Burlington, Kan. 

The J. D. Young Canning Company will establish a plant on 
Werithew Point, near Stockton, Me., and it is stated will 
pack everything from sardines to apples, operating the greater 
part of the year. 

The Twitchell-Champlin Company, packers of the well known 
‘*Hatchet’’ brand of corn, are to build a new factory, ca- 
pacity 20,000 cases, at Greene, Me., which is in a fine corn- 
growing section of that state. 

We reprint the following from the Jackson (Mich.) Patriot: 
‘‘The Farmers’ Produce Company, of Indianapolis, has pur- 
chased the canning plant at Eau Claire. The factory will 
undergo needed repairs and will be enlarged to care for the 
business of the company. The company intends to put up 
fruits and small vegetables.’’ 

According to the Genoa (Ill.) Journal, Charles 8. Crary and 
James A. Cunningham, of the Illinois Canning Company, 
Hoopeston, Ill., were in Hampshire, Ill., recently and consum- 
mated a deal whereby Mr. Crary acquires the Hampshire 
canning plant and all the personal property and farming out- 
fit, Mr. Crary retires from the Illinois Canning Company and 
will devote his time to a chain of factories he now controls. 

A dispatch from Ladysmith, Wis., says: ‘‘F. T.° Stare, 
of the Waukesha Canning Company, and F. W. Tubbs, of Chi- 
cago, president of the Wisconsin Sheep Development Company, 
have closed a deal whereby the 3,640 acres known as the 
Tubbs, Foy & Stericker ranch, ten miles south of this city, 
is transferred to the canning company. This company, whose 
capital stock is $650,000, is operating pea canning factories 
at Waukesha, Barron and Rice Lake.’’ 

Officers of the Carlyle (Ark.) Canning Company have been 
elected as follows: E. Lewis, president; T. L. Snell, vice- 
president; Emmet Ellis, secretary, and J. C. Ashe, treasurer. 
These gentlemen, with H. J. Buecheley, comprise the board of 
directors. 

President W. A. Higinbotham, of the Victor Preserving Com- 
pany, Victor, N. Y., writes us that he has his new factory al- 
most ready to start and that there is a fine prospect for a 
Ps quantity of fruits and vegetables in western New York 
State, 

It was reported some time ago that Hunt Bros. Company 
were contemplating a cannery at Fresno. It is now learned 
that consideration of this matter is off for the present and 
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that company is not contemplating a cannery in the Fresno 
field for this season at least. 

According to information received from Toledo, Ohio, the 
plant of the International Canning Company was sold the 
other day by the sheriff to Oscar S. Eaton for $6,001. The 
sale was ordered, it was stated, as a résult of the foreclosure 
suit brought by Barker, Frost & Chapman. 

William Rock has been elected president of the Plainview 
(Minn.) Canning Company for the ensuing year. Other offi- 
cers chosen were Andrew French, secretary, and E. W. Syl- 
vester, treasurer. These officers will also act as a board of 
directors. The factory will pack corn this season. 





S PICKLE NOTES 4 


The Island City Pickle Company will put in a salting 
station at Gladwin, Mich., this summer. 

The Johannes Pickle Company, of Manitowoc, Wis., has com- 
pleted arrangements for establishing a salting station at 
Brillion. The Johannes Pickling Company has purchased the 
equipment of the Manitowoc Pickling Company, which recently 
clesed its plant. The equipment will be taken to the Brillion 
works. 

The National Pickle & Canning Company, of St. Louis, Mo., 
recently brought suit in the circuit court at Edwardsville, IIl., 
against C. A. Ambrosius, of Collinsville, to compel the latter 
to render them a deed to the property of the Collinsville Pickle 
Company. According to the declaration which has been filed 
Ambrosius was trustee of the Collinsville concern, and in that 
capacity disposed of the property to the Dodson-Braun Manu- 
facturing Company, of St. Louis. The terms of the sale, it is 
alleged, hinged on an agreement which bound the Dodson- 
Braun Company to operate the plant two years and to con- 
cract for the third crop of tomatoes and cucumbers from 250 
acres of ground. Shortly after acquiring the plant the Dodson- 
Braun Company disposed of it to the National Pickle Company. 
The latter claims that it has lived up to the agreement, but 
failed to receive the deed. 
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According to information received from Boyne City, Mich., a 
pickling plant is to be established there. 

Texas reports say that last week’s cold snap hurt garden 
truck considerably. 

It appears that Iowa fruit crops were hurt last week when 
the temperature dropped to 27 degrees. 

Fruit buds were nipped, it seems, in Minnesota and Wiscon- 
sin by last week’s frost in those states. Damage is reported 
from several points. 

Reports from points in Missouri and Kansas indicate that 
the cold spell of a short time ago checked to some extent both 
vegetable and fruit crops. 

A report from Stafford, Genessee County, N. Y., to the 
American’ Agriculturist says that some farmers have last 
year’s apple crop still awaiting sale. 

The stock of the Oregon Italian prunes of. the 1907 crop left 
on the Coast is said not to exceed forty-five cars, most of which 
are in the hands of two strong holders. 

Low-growing and bush fruits suffered from the cold in 
Illinois and the central West last week, but it is not believed 
that apples, peaches and tree fruits were seriously damaged. 

No evaporated apples are put up in Maine, which seems 
strange, for there is an abundance of fruit and no competition. 
Moreover, Portland is in close communication with the Euro- 
pean markets the year around. This ought to afford a good 
opening for some one. 

The mereury dropped to a low point over a wide area 
in the Middle West and to the southward of Mason and Dixon’s 
line last week, enough to form thin ice and damage early fruits 
and other vegetation. Snow fell in some places, even down into 
Kentucky, where it ell several inches deep. Reports indicate 
that fruits were quite badly hurt in territory as far East as 
Texas and in nearly all the states of the upper and central 
Mississippi valley. 
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THE SPEED REGULATION QUESTION. 

As an officer of the Reeves Pulley Corhpany has 
said: How to regulate the speed of every machine 
in the string, from the time the material leaves the 
farmer’s wagon until it is crated and in the warehouse, 
is a problem that confronts every canner. It is being 
appreciated that this is a matter directly touching the 
pocketbook, and deserving of immediate attention. It 
is an economical proposition that the pea viners, sep- 
arators, conveyors, blanchers, fillers and cappers must 





speed. The transmission is thoroughly welt bait, 
gives satisfaction. The manufacturers, Reeyes Pul 
Company, of Columbus, Ind., are today one Band 
best known concerns in this country. ~ the 





BRITISH COLUMBIA CANNERS ORGANIZE, 


According to advices from Vancouver, B, ¢ 
association of salmon canners has been organized jn 
northern British Columbia. This organization ies 
been in process of formation for the 
past two or three months, and after 
many delays it has just been com. 
pleted and is now in working order 
with, it is reported, the enthusiastic 
support of the British Columb, 
canners. 


The principal cause of the failure 
of the canners to reach an earl 
agreement was the difficulty in |jp. 
ing up all the canners Operating on 
the Naas, where a great deal of {al} 
fishing is done. There will be mor 
fall fishing there this season than 
ever before and the question of the 
price to be paid for fall fish at tha 
point delayed the reaching of ay 
agreement. 


Every canner from Smith inlet 
to the Naas has now agreed to pay 
10 cents per fish during the entire 
season, the limiting of boats has 


The above illustrates a number of fillers in the plant of the Tipton Canning Company, been accepted and ji R 
Tipton, Ind., all operated with one large “Reeves” Transmission. This may be done where i tl P . 4 it has been 
it is Gestred to keep all the jAllers running at the same speed and change them together. @§Teec that there shall be no special 
One er may be driven with a small transmission, or the filler and capper driven to- j ants > ‘ 
gether—in fact, any installation to meet the requirements of the plant. The installa- inducements offered to fishermen, 
tion for driving other kinds of canning machinery is substantially the same, being va- 


ried to suit the nature of the work. 











all work together and at speeds suitable for the grade 
of material being handled. 

“The Reeves” Variable Speed Transmission has 
been on the market for several years and has met with 
favor. This device is simple in construction, is erected 
much the same as the old-fashioned countershaft, and 
affords every graduation of speed without stopping 
the machine or shifting a belt. There is an ingenious 
double set of discs mounted on two shafts, driven by 
a special shaped belt, all compactly contained within 
a small cast iron frame, the whole machine taking up 
very little space on the ceiling or floor. These trans- 
missions are built in all sizes for machines requiring 
any amount of horsepower, at almost any variation of 





MISSOURI FOOD COMMISSIONER SUED. 

A suit for injunction was recently brought against 
Missouri Food and Dairy Commissioner Washbum 
and M. H. Lamb, a deputy under him, to restrain them 
from confiscating some vinegar valued at about $1,000, 
The suit was brought by the Emrich Vinegar & Pickle 
Company, of Kansas City, who manufacture a-com 
sugar. vinegar called glucose vinegar. The vinegar 
was in the company’s plant. A temporary restraining 
order was issued by Circuit Judge Henry L. McCune. 

This will have the effect of stopping Commissioner 
Washburn’s suit against the company, as the writ is 
made returnable next October in the circuit court of 
Jackson county. 

















SOUTHERN CAN COMPANY, 












“SOUTHERN” INSIDE COATED CANS 


As a result of exhaustive experiments covering a period of three years, we have finally 
solved the problem of furnishing an Inside Coated Can at a greatly reduced cost. 
Packers desiring to preserve the natural color of Fruits and Vegetables should confer 
with us immediately as the demand is enermous and our capacity somewhat limited. 
Samples, prices and full particulars on application. 

In addition to Packers Cams and Solder Hemmed Caps, our line comprises plaia 
and lithographed cans for Coffee, Baking Powder, Confectionery, Paints, Axle Grease, 
Hand Cleaner, Etc. Also Wax Top Cans and Friction Top for Syrups and Molasses. 


E. EVERETT GIBBS, President 


“t= Baltimore, Maryland 
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_ _LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 









Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 

— accurate work and possesses great speed. 
No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 
exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 








































"BLISS” 
CAN MAKIN G MACHINERY 








PACKERS’ CANS 





“BLISS” INCLINABLE POWER PRESS. 


Our machines combine strength, accuracy and simplicity, embody all the latest and best auto- 
matic attachments, and labor saving devices. We equip large and small can plants for the man- 
ufacture of either Sanitary or Packers’ Cans, and will be pleased to give details on application. 


E. W. BLISS COMPANY, 33 Adams St., BROOKLYN, N.Y. 
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CALIFORNIA TREE DISEASE EXPERT TALKS ON 
PEAR BLIGHT. 

Prof. M. B. Waite, pathologist in charge of diseases 
of fruits, who has been in close touch with the work 
of investigating orchard diseases in California for a 
number of years past, and is regarded by the De- 
partment of Agriculture as a leading authority, be- 
lieves that the work done in connection with the pear 
blight in California has been very effective. 

“The pear blight situation in the Sacramento valley 
still demands the greater part of the attention of the 
department workers,” said Professor Waite. “Other 
orchard diseases, such as peach blight and the apricot 
and almond troubles, are receiving their share of at- 
tention, however, this winter. An effort is being 
made also to investigate the powdery mildew of the 
apple, which is becoming more or less troublesome in 
the Watsonville district, and at some other points in 
California, as well as other western states. 

“The pear blight situation is still a serious one, and 
a great many additional trees have been destroyed 
during the past year, particularly in the upper Sacra- 
mento valley. There are some encouraging features 
about the pear blight, however. In the foothill dis- 
trict of Placer county a great deal of good eradication 
work and inspection work is being done. With a 
very few exceptions there is less blight in the pears 
than there was last year, and there has been no gen- 
eral loss of trees or orchards which would affect any 
large percentage of the producing power of this dis- 
trict. On the lower Sacramento river, where the 
greatest quantity of pears is produced, the orchards 
are still in fairly good condition. They have with- 
stood the main shock of the first four years of the 
pear-blight epidemic, and only a comparatively few 
blocks of trees have been totally destroyed, and in a 
general way the loss of trees and bearing wood has 
probably not exceeded 15 or 20 per cent. 

COLLAR BLIGHT IS DISAPPEARING. 


“The great amount of collar blight which destroyeu 
so many trees last year has been much reduced this 
past season. Part of this has been due to good work, 
and part of it due to favorable natural conditions. 
In fact, nature has been kind to the California pear 
orchardists in the lower Sacramento valley this sea- 
son. Where the best eradication work has been done 
the best results have been secured. There is still, 
however, altogether too much hold-over blight in the 
trees this winter to make the outlook entirely satis- 
factory for the California pear industry. While there 
has been a lot of good work done down the river, 
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some people are careless, others are indifferent 

others who would like to eradicate the blight thot 
oughly and carefully are unable to hire the necessary 
trained help to do the work as it should be done. ~ 

“There is no one thing more conspicuous just a 
present in the better pear districts than the absence 
of properly trained and instructed orchard workers 
to do this critical, careful, painstaking work. ]t te. 
quires a great deal of care and attention to detgjj, 
honesty and conscientious effort on the part of the 
pear blight eradicator to succeed in this operation 
The department still continues to give instructions 
during the present winter with a somewhat reduogj 
force of experts, but is not likely to continue that type 
of work longer than appears to be necessary, as othe; 
investigation work and investigations of other djs. 
eases will occupy the time of the experts. This dogs 
not mean that California will be neglected in am 
way, but the department officials, having given the 
necessary instruction and demonstrations in regar 
to pear blight, will devote their attention to othe 
matters. 

“There is some danger that the climatic conditions 
may be more favorable another spring for the spread 
of the pear blight. With as much hold-over blight as 
is now to be found in California, it is hard to predic 
what might happen if there should be next spring 
conditions favorable for insect distribution on the 
blossoms. For the last two springs there is no ques- 
tion but that conditions were not favorable for blos- 
som blight. In the spring of 1906 blossom blight con- 
ditions were favorable on the Madeline and Dearbom 
seedling pears, which bloomed after the Bartlett. 
These are more susceptible varieties than the Bartlett, 
but still Bartlett blossoms are very susceptible to 
infection. 


COST OF LIVING IN FRANCE. 


M. Paul Leroy Beaulieu publishes in the “Econo- 
miste Francais” some statistics showing to what ex- 
tent prices have risen in France during the five years 
ending with*1907, the increase in each case being so 
much per cent, as follows: Bread rose 15 per cent, 
beef 22, veal 14, mutton 25, pork 27, condiments 25, 
pastry 25, petroleum 10, essence 30, butter 14, cheese 
25, fresh fish 50, tinned fish 35, fresh vegetables 15, 
dry vegetables 30, coal 34, firewood 24, coffee 25, 
chocolate 25, candles 10, household utensils 25. 





Bargains for packers among THE CANNER’s Want 
Ads. 




















And Sheet Metal Embossing Dies. 





INVEST 2c— SAVE $2.00 
HOW? 


WRITE US ABOUT 


BOX PRINTING DIE 


Prices and Sketches on Request. 








MANUFACTURERS’ BOX DIE CO., 32-33 So. Canal St, Chicago, Ill. 
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Cap Placer 


Manufactured by 


Climax Machinery Co., Indianapolis, Ind. 
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Only machine feeding cap from Under side. 
Variation in thickness; slightly bent, or caps 
out of shape are handled. Receiving tube 
will hold 300 caps. 
of the caps. No machine will place every one 


It will place 98 per cent 
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Built in two sizes tor 2 and 3 Ibs.—fits any capper. 


Price $50.00—guaranteed 


We also make Pulp filters; weighers and conveyors 


























“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


It’s a simple, compact, well-made, reliable 
form of countershaft which enables you to get 
just exactly the right speed on any machine 
without shifting a belt or stopping. 

It will pay you to see that not only your 
new machines, viz.: viners, cappers, fillers, 
blanchers, ete., are all equipped with this coun- 
tershaft but look after the machines now in 
use. 

The wise installation of a few Reeves Trans- 
missions will set things humming about fhe 
factory. 

You will find this Transmission in every 
canning and packing district in the United 
States, and where they buy one they buy more. 

Ask us to tell you all about it. 


REEVES PULLEY CO., 


COLUMBUS, INDIANA 














Write For Our 


STOCK LABELS 
We Carry a Full Line in 


OFFICES IN 


Baltimore 
Philadelphia 
New York 
Boston 
Chicago 

St. Louis 













CHICAGO OFFICE 
5 Wabash Avenue 


Modern in Workmanship 
Moderate in Price 
Quick in Service 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Off 
Not Later Than Tuesday. a 




















WANTED-— 


EXPERIENCED HELP WANTED. 
WANTED—Two second-hand Harris or Hawkins hoists, in 
good condition. Address, giving description and price, Mc- 
Means & Tripp, 607 State Life Building, Indianapolis, Ind. 














WANTED—Western New York plant wants competent Haw- 
kins capper operator; state wages and submit references. 
Address ‘‘J. B. 8.,’’ care THE CANNER. 





WANTED—One or two good cappers and tipper men for pea 
season, Wisconsin factories. Address, stating experience and 
wages required, ‘‘B. X.,’’ care THE CANNER. 





WANTED—FExperienced man to take charge of corn cutting 
room operating sixteen machines. None but first-class man 
need apply. Address ‘‘W.,’’ care THE CANNER. 





WANTED—Position as capping foreman processor. Address 


**G. P. R.,’’ care THE CANNER. 





WANTED—Position as superintendent; have had over twenty 

years’ experience East and five years in California in pack- 
ing fruits, vegetables, soups, baked beans, catsups, preserves, 
jams, jellies, fruit butters, mince meat, etc., in tin, glass and 
bulk. Can furnish best of references. Address ‘‘T. C.,’’ care 
THE CANNER. 





WANTED—Season or annual engagement by all-round, practi- 

eal canner as superintendent, processor, or in charge of ma- 
chinery; good references. Address ‘‘B. B. G. 50,’’ care THE 
CANNER. 








- BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 


WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 











WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Gari Barn 


¢ 
Shicago, IL 


FOR SALE=———} 


MACHINERY. 
FOR SALE—1 large press; 1 bench cap press; 1 pair square 
shears; 1 pair 6-inch bench shears; 2 2-lb. combination dies; 
2 cap dies; 6 2-Ib. cylinders; 10 3-lb. cylinders; 2 12-inch rolls; 
2 Triumph tomato scalders. Address ‘‘K.,’’ care THE CANNER. 


FOR SALE—High pressure four-row sprayer, made by Field 

Force Pump Company, Elmira, N. Y.; entirely automatic, 
with agitator and brushes, brass pipes and fittings. New 
last season and in fine condition. If you want a sprayer you 
can’t beat it. Will sell very reasonable. Address United States 
Canning Company, Canastota, N. Y. 


FOR SALE—One new Owen bean and pea thresher; will take 
reasonable discount; also some red kidney seed beans at rea- 
sonable price. Inquire of Laughlin Bros., Napanee, Ind. 























FOR SALE—1 Baldauf Can Filler. 


oo 


— 


1Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y, 





FOR SALE—One Star Capper, complete. 


———__ 


Two Sprague Corn Cutters. 

One M. & S. Corn Silker. 

One Moore & Bristol Tomato Filler. 
One Exhauster. 


Acme Preserve Co., Adrian, Mich. 





FOR SALE—2 Single Line Hawkins Exhaust Boxes, 


1 


1 
1 


1 Jersey Queen Tomato Filler, thoroughly overhauled last 

season. 

-Ib. Moore & Bristol Tomato Filler, in good shape. 

-Ib. Moore & Bristol Tomato Filler, in good shape. 

00-gal. Copper Steam Jacket Kettle, used but a short while, 

Hawkins Capper. 

New Style Sprague Corn Cutters. 

New Style Morral Corn Cutters, each has been used two years, 

Merrell-Soule-Kelley Combination Corn Silker, diameter of 
large cylinder 22”x3’8” long; small cylinder 12”x3/g” 
long. 

Brand new Silent Buffalo Mince Meat Cutter, 28” bowl, 

Large Smith Kraut Cutter, diameter of bowl 2’9”, depth 6”; 
Smith’s, of Buffalo, No. 2 long cutter machine, eurved 
knives, capacity 80,000 lbs. 

Two-hole Corn Filler, used but little. 

Twenty-five-gallon Steam Jacket Copper Kettle. 

Riley Air Pump, steam end 4x12, air end 8x12. 

Phoenix Jar-capping Machine, No. 147; in good condition, 

Horizontal Merrell-Soule Corn Cooker, 10 ft. long, 8 in, high, 

Monitor Pea Grader, 7’ high, 414/ leng, 4’ wide; two sieves, 
4%” and 5-16”; sieves size, 344x244; capacity, 100 to 
500 bu. per hour. 

Ensilage Cutter No. 16, Silver & Co.; knives 16” long and 3” 
wide; cutting box 8’ long, 6” deep; cutting box provided 
with flare board on top edges; full length of cutting 
box 12’, height 4’. 

Silo Conveyor 50’ long, 12” deep; has single chain with cleats 
on it 18” apart, cleats 16” long. Of course we have 
trough for chain to run in. - 

Address, ‘‘M. C. 50,’’ care the CANNER. 


2 
3 
1 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 


sell at present quotations when you can store with WAKEM 


& McLavucuHuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinois 
St., Chicago. 








FOR SALE—60 bu. Acme sweet corn seed, 1907 crop, testing 


about 96 per cent. Address ‘‘The Rockwell City Canning 


Company,’’ Rockwell City, Iowa. 








i 









Two thousand pounds selected Indiana Pumpkin 
FOR SALE” Van Camp Packing Company, Indianapolis, Ind. 


Seed. Th 
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Country Gentleman seed corn, ger- 


——————— 
‘_—12 bushels 
FOR SALE Address An- 


- g8 per cent; price, $4.00 per bushel. 
F omer Canning Company, Oskaloosa, Iowa. 








FOR SALE—40 bushels Extra Fine Assortep CounTRY GEN- 
TLEMEN SEED CORN ON Cos; nothing but what we would use 
urselves; samples sent and great bargain quantity price made 

mown on application. Address Marengo Canning Company, 


Marengo, Lowa. 
FOR SALE—Choicest Stowell’s Evergreen, also Zigzag Ever- 

n Sweet Corn Seed, guaranteed germination 98-100 per 
cent and 25 per cent stronger than that of Sweet Corn seed 
sold by other Seed Houses. Address Dobry Sweet Corn Seed 








Co,, St. Paul, Neb. 


FOR SALE—Several hundred bushels each of the following 
varieties of seed corn: Country Gentleman, Early Evergreen, 

and Acme Evergreen. High germination. For prices and 

samples address Bloomington Canning Co., Bloomington, Il. 











FOR SALE—We have a limited amount of Country Gentleman 
seed corn for sale; sample and price on application. Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 





FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Ill. 





FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Ill. 


CODE BOOKS, ETC. 


FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 











FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. 8. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 








FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CaNNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 








MISCELLANEOUS. 


FOR SALE—Formulas for putting up tomato pulp, tomato 

catsup, sweet pickles, apple butter, sweet cider, etc., without 
sterilizing or using preservatives of any kind. Goods guar- 
anteed to keep for months in open packages. Correspondence 
solicited. Address Patrick Gallagher, Tacoma, Wash., care 
Northwest Conserving Company. 





WANTED—Cannery at Anderson, McDonald County, Missouri; 
truck, berry and fruit section. Address W. J. Chambliss, 
manager K, C. S. Railway Land Company. 





FOR SALE—300 bbls. whole tomato pulp free from chemical 
preservative; clean, good color and fine flavor; $5 per bhl., 
f 0. b. ears Vincennes, Ind., if sold at once. Address Dyer 
Packing Company, Vincennes, Ind. 


Processes For Sale 


Tomato Catsup. Corn, 
Tomato Sauce. Tomatoes. 
Tomato Pulp. Succotash. 
Peas (clear liquor). Apples. 
String Beans. Peaches. 
Spinach. Pears. 

Sweet Potatoes. Pineapples. 
Sauer Kraut. Raspberries, 
Cream Hominy. Strawberries. 
Red Kidney Beans. Gooseberries. 
Lima Beans. Whortleberries. 
Baked Beans. Blackberries. 
Pumpkin. Plums. 
Squash. Cherries. 
Roasting Ears, No. 10 cans. All Soups. 


The above processes are furnished by a practical packer of 
25 years’ experience, giving full instructions on varieties used 
for canning and methods of growing the same. Prices for 
these processes reasonable. First-class references furnished. 
Address ‘‘Information,’’ care THE CANNER. 








WOOD TANKS FOR WATER, TOMATO PULP, KRAUT 
AND PICKLES. 


That “it pays to buy the best” applies to wood tanks 
as much or more than to any other class of goods. 
The cost of replacing cheap and poorly constructed 
tanks often is many times the cost of the best tank, 
to say nothing of the constant annoyance, expense and 
danger of the “cheap” article. For tight tanks good 
workmanship is of vital importance. There is more 
actual scientific knowledge required in the selection of 
stock and the building of a tank than is required in 
the manufacture of. many a much more complicated 
equipment. 

Of tank building, Wendnagel & Co., the well known 
Chicago manufacturers of wood tanks and vats and 
steel towers, say: “Joints should be all planed 
smoothly, (not sawed). Staves should be with a bevel 
croze, which makes much tighter tanks than the square 
groove, and the croze should be cut with due regard 
for the pitch of the stave when in position and circular 
in shape, so as to be completely filled by tank bottom 
when the staves are well driven up. Staves should 
be surfaced convex outside so as to give full bearing 
to the hoops throughout the width of each stave, and 
all pieces should be full length—no splicing. Tank 
grade Louisiana red cypress makes the best tanks. It 
is most expensive, but best adapted for tank use, being 
practically free from sap and entirely from knots. 
First and second clear or. select grades admit of a 
quantity of sap, which rots quickly. Best quality fir 
is practically free from knots, sap and all other defects, 
and can be recommended for strong, durable and re- 
liable tanks. Fir is only a little more expensive than 
pine. For some purposes tank of white pine, yellow 
pine, poplar, oak and redwood are better adapted than 
cypress or fir, but for water and general use fir or 
cypress is the best.” 

Wendnagel & Co., Twenty-second and Jefferson 
streets, Chicago, were established in 1856. and have 
an unbroken history of successful attainment. They 
quote their product f. o. b. cars or erected anywhere 
in the United States, Mexico or Canada. 





WILL BUILD CANNERY AT ARROYO. 

A company has been organized at Arroyo Grande, 
Cal., to build and equip a cannery for that place. The 
company is known as the Arroyo Grande Cannery 
Company and has the following board of directors: 
M. R. Swall, G. A. Bakeman, J. A. Jernigan, Adam 
3rown and Dr. H. S. Walters. <A site for the pro- 
posed cannery has already been secured. 
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WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 


ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 


ts Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MACHINERY CO. 


DANIEL 6. TRENCH & CO., General Agents 
CHICAGO, ILL. 

















SS 
The Merchandise Broke, 


Written by WALTER A. FROST, Chicago 


President National Brokers’ Association, 


Trade Annual of the New York Journal of Co forthe 


MMerce 

















SS 
The relative position of the broker in the commercial] 
world has changed with the growth of the can 
dustry from that of a free lance, whose work was 
negotiate the exchange of merchandise from house “ 
house, to that of the recognized agent or represeaie 
tive of the packer whose output he handles, The 
brokers—and I speak only of that class of a 
handling canned goods and dried fruits—are oan 
general thing, very little understood. A few of & 
larger buyers and packers understand what the broker 
has to do and has to contend with to be successfyj 
but the rank and file do not. For that matter, many 
brokers have a very erroneous idea of their duties and 
responsibilities. It is this class I hope to reach, 

The broker first of all should have a thorough 
knowledge of his line. He must be thoroughly cop. 
versant with the packing of goods and the effect of 
climatic changes upon them before and after they are 
harvested and packed. The buyer is generally de- 
pendent upon the broker to inform him on matters of 
this kind and relies upon him for correct informatioa, 
It is, therefore, necessary that the broker should have 
all this information in order that he may properly put 
his offerings before the buyer and be able to answer 
promptly and satisfactorily any questions or objections 
the buyer may advance, without the necessity of te- 
ferring back to his principal. " 

He must also be in close touch with the conditions 
surrounding the marketing of the goods; he must 
know the effect that financial or economic conditions 
will have on the consumptive demand; he must know 
the effect a change in price will have upon that de- 
mand, the price at which his merchandise can be suc- 
cessfully placed with the consumer by the retailer, and 
the price at which the retailer must buy from the job- 
ber. All these facts must enter into the information 
given to his principal, the packer, to enable him to lay 
his plans. Only through his broker can the packer 
properly feel the pulse of his trade, and on that de- 
pends his ability to correctly judge the requirements 
of the trade and to make his pack to correspond to 
them. In other words, the broker must be conversant 
with both sides of the question, and, withal, must be 
somewhat of a prophet. 

While the broker stands between the seller and the 
buyer, and must see that the interest of each is fairly 
protected, his first duty is to his principal, the seller. 
He must see that in making the sale it is made abso- 
lutely in accordance with the packers’ instructions and 
that the contract passed embodies all the terms and 
conditions specified, and no others; that the original 
and a copy of the contract, properly accepted, are in 
the hands of both buyer and seller. 

Technically the broker’s duties end here, and his 
commission is earned, but custom has established that 
in case of trouble on the delivery the broker shall take 
up the question and effect a settlement. In this case 
the broker is bound to protect, first, his principal; the 
buyer is on the spot and can protect his own interest, 
while the packer is dependent on his authorized repre- 
sentative, the broker, for his protection. 


Ning jn. 
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As Standard as the Hawkins Copper 
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This gas machine is simple, durable 
and practical, uses low grade gaso- 
line, furnishing gas under blast 
through one line of pipe. [No air 


adjustment.] 


Absolutely Automatic. Will positively 
save you 50 per cent over your Carbureter 


Used and endorsed by the largest canners and can makers in 
the world. Machines shipped on approval. 








Satisfaction guaranteed Write for catalog 


U. 8. Gas Machine Co. 


MUSKEGON, MICH. Capacity eau hae aaa aaditiaee. 





























» TheMachine thatis 


Without a Rival 


ALL Canners now admit that 
the Invincible String Bean Grad- 
er is the only machine on the market 
worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 


@ Write us for circular and list of 
users. Get your order placed early 
so as to be sure of getting ready for 
the string bean pack in time. 














INVINCIBLE GRAIN ; CLEANER C0., SILVER CREEK, N. Y. 


Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 
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In cases of this kind the broker suffers great injus- 
tice. For all this additional work he gets no compen- 
sation, although he often does twice or three times 
as much work as he does in making the original sale, 
and, as the cause is no fault of his, he certainly is en- 
titled to compensation for his time and trouble. I 
know that the broker himself is partly responsible for 
this condition of affairs. It is only by organization 
and combined effort that this custom can be changed. 
I am confident that if this matter is properly repre- 
sented to the packer an equitable adjustment can be ar- 
rived at that would be fair to all. 

The good broker is certainly worthy of his hire, 
and the packer who is continually trying to find some- 
one who will work cheaper, or the buyer who is always 
trying to get a division of brokerage, is working 
against his own interest. The broker who permits it 
is an enemy to the whole body of brokers as well as to 
himself. He plainly indicates that he admits he is 
being overpaid, and, as a general thing, investigation 
will prove that such a man is overpaid as a broker, no 
matter what he gets. 

The wholesale buyer should bear in mind that the 
legitimate broker maintains a well organized office 
force, that he keeps a full line of samples and full 
information as to market, crop conditions, etc., at the 
constant service of the buyer, and that he is entitled 
to all his brokerage in return. When the buyer asks 
or accepts a division of brokerage, or gets a brokerage 
direct from the packer, he is taking legitimate profit 
from the broker and is, in a measure, crippling a valu- 
able assistant to his own success. 

There are many evils and abuses in the brokerage 
business that can only be eliminated by organized ef- 
fort. The association which I represent was formed 
with the intent of getting the reliable representative 
brokers of the country together, to work in harmony 
to stop unfair practices, to exercise a moral influence 
that will cause brokers to abandon these unfair tactics 
and to expose such as will not to the packers, whole- 
sale distributers and brokers, and influence the latter 
to avoid such and do business through more reliable 
houses. In some small markets a few wholesale 
grocers have had one of their clerks pose as broker, 
the brokerage paid to go to the house. This is a prac- 
tice that should be discouraged in every way. It is 
dishonest on the part of the buyer, as he is deceiving 
the seller and buying goods under false pretenses. It 
is detrimental to the interest of the buyer himself, as 
the fact becomes quickly known and he loses the good 
will and the favorable offerings of all legitimate 
brokers. 


The jobber’s profit is recognized as a fairone inas. 
much as the broker is essential to the successful m 
keting of the canners’ and dried fruit packers’ out 7 
The jobbers are making every effort to prevent th 
broker selling the retail trade direct, and it woulg oii 
very materially in bringing this about if the jobbin 
buyer would avoid, on his part, anything that tendel 
to cut the broker out of his recognized brokerage: oor 
tainly if the jobbing buyer insists upon trying to injure 
the broker, he cannot justly blame the broker if va 
protects his own interests by going to the retail trade 
direct. 

A prominent packer, when asked for his definition 
of a broker, said: “One who gets his pay from the 
packer and who always works in the interest of the 
buyer.” While this is a most unfair definition yet 
some brokers clearly lay themselves open to this criti 
cism. In fact, the worst enemy our association has to 
contend with is the broker himself. I am refers 
to the weak-kneed broker who prefers. to straddle any 
question that comes up; is afraid to take a positive 
stand for what he knows is right and just, for fear he 
may antagonize his buyer and lose a customer. He 
loses sight of the fact that a buyer has as little use for 
a weak-kneed, dishonest broker as has the seller and 
that such action will probably bring him into disrepute 
with both. We are trying through our association to 
educate such brokers that they are men; to come out 
into the open like men who know their rights and in- 
tend to maintain them, and to act always in a fair 
honest way to both buyer and seller. 

The formation of associations by the canners, dried 
fruit packers, wholesale grocers and brokers will do 
much, through mutual exchange of ideas and bringing 
before the various associations questions of mutual in- 
terest for adjustment, to the benefit of all concerned; 
and all reputable firms should ally themselves with the 
proper association and aid such association in every 
way, to accomplish good results for the rank and file 
of its members. 

In the brokers’ association we have always avoided 
any: action that could in any way interfere with the 
individual conduct of any man’s business, and we shall 
continue to act along that line. Only such associations 
as operate along these broad-gauge lines can be suc- 
cessful. 





CONVENTION REPORT ASSOCIATION STATE AND 
NATIONAL FOOD AND DAIRY DEPARTMENTS. 
There has just been issued from the press of John 
Wiley & Sons, New York, N. Y., the report of the 
eleventh annua! convention of the Association of State 








give satisfaction. 





THE WISCONSIN PEA CANNERS’ CO. 


Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


to be exactly what the label represents. 
Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 


Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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the SPRINGFIELD VAPORIZING 


FUEL GAS MAGHINE 



















@ This machine is the Safest because it 
conforms to the Rule of the National Board of 
Fire Underwniters that most approved Sas 
Machines must have their Carburettors 
located 3O feet from the building. 


@ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 


























units than a gallon of 86° gasoline. 
of former methods should consider the great 
economy effected by this method. 


Users 
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C. M. KEMP MANUFACTURING CO. | 


406 to 413 E. Oliver Street, Baltimore, Md. 











IF YOU KNEW 


What a great difference in your 
entire factory the 20th Century Gas 
Machine would make, you would 
quit using city gas or that gas car- 


buretter. 


We can save you one-half the cost 
of your gas, besides render a vastly 


superior service. 


Is installed in 


main factory building, but does not 
affect insurance rate, as no gasoline 
or distillate is brought inside of 


building. 









—=—=_= 


Simple, Reliable and Safe. 


Uniform Quality of Gas. 
Famous ONE Pipe System. 

















Let us send you. 
a machine on 
trial. If it does 
not meet your 
expectations, 


FIRE 1T BACK. 


Low Prices 
Liberal Terms 
























54 THE CANNER AND DRIED FRUIT PACKER. 


and National Food and Dairy Departments, held at 
Jamestown, Va., July 16 to 19, inclusive, 1907. It con- 
sists of 416 pages, cloth bound, and sells at $3 net. It 
contains a large number of articles, among which are 
the following: 

Remarks by Mr. W. E. Robinson, member of the 
National Canners’ association. 

“Antiseptics in Tomato Catsup”—By Prof. Floyd N. 
Robison, State Analyst, Michigan. 

“Restrictions of Artificial Color in the Preparation 
of Food Products, with Specific Recommendations”— 
By Prof. Julius Hortvet, State Chemist, Minnesota. 

“The Importance of Prohibiting the Use of Arti- 
ficial Coloring Where It Is Used for the Purpose of 
Deception”—By Prof. E. H. S. Bailey, Chemist to the 
State Board of Health, Lawrence, Kan. 

“Plain Labeling’”—By Mr. Robert McDowell Allen, 
Head, Division State Food Inspection, Kentucky Ag- 
ricultural Experiment Station, Lexington, Ky. 

“The Preparation of Fruits and Vegetables with and 
without Preservatives’—By Mr. Sebastian Mueller, 
Second Vice President and General Manager of H. J. 
Heinz Company, Pittsburg, Pa.. 


“The Preparation of Tomato Catsup wij : 
out Preservatives’—By Mr. Charles E Loud i 
Haute, Ind. » ACtTe 

Address of Mr. E. C. Johnson, Secretary of th x 
tional Association of Manufacturers of Food Prades 





ADULTERATED COST THE Mosr7, 


Every article of food that contains an adul 
put in it for the purpose of enabling the manuf 
to make a larger profit or to meet the demand for 
cheap product, costs the consumer more in the : 
than the purer and costlier article. A gentleman who 
has had some experience in Eastern travel tells of 
company of adventurers who wandered in a Fa 
country for many days. They fed upon a plant Which 
grew by the way and which satisfied the demands of 
appetite. But it was destitute of nutriment 0 thy 
when they again staggered into civilization they were 
within an ace of starvation. That’s the way most ady. 
terated foods act. They satisfy the appetite but the 
do not nourish the body or feed the blood —Food (yp, 
missioner Faust, of Pennsylvania. 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Iilinois, 








The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. &. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
®. O. B. cars Rome, N.Y. For 
(urther iaf ion and catal 
address 



































Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


iF YOU WANT THE BEST BUY THE HAWKINS 


—————_ 
—_—_ 








THE STAR 


, eis i> 


mz} CAPPING MACHINE 


sn 8 ; 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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Stop Hand Work! 


IN BRINING AND SYRUPing 


KRAUT 
HOMINY 
FARNUM BROKERAGE CO. -BAKED BEANS 


(INCORPORATED) 








or any other goods that reguire the 
introduction of liquid to cans, 


Merchandise Brokers 





KANSAS CITY 
MO. 





We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect jes and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 


dies for insects, etc. Illustrated, 144 pages, 75 cents. Lenard meinseccees — — 
Order through THE CANNER. 














Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Gans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


The is. putribit ——— cine a any SPRAGUE CAN N ING MACHINERY 60, 


capacity desired. 








For further particulars address FACTORY SALES OFFICE 


S p R A 6 U E c A NN | N 6 M A c H | N F R Y C 0 HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 
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DANIEL"G TRENCH & CO, GENERAL AGENTS 
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THE CANNER AND DRIED FRUIT PACKER. 











THE 


STILES-MORSE COMPANY 
CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 














THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 
belief that it is a complete and comprehensive 
text book on the art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
































Patents « Trade-Marks 


Food and Drugs Act Opinions 
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JOSEPH M. BOWYER 


1110 F. STRET, H.W. 
WASHINGTON, D. C. 


Attorney at Law and 
Solicitor of Patents. 
























BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered: 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning andPreserving 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 



























THE CANNER AND DRIED FRUIT PACKER. 








Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of 
North America 


ad 
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This directory of the canning business jg 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresseg of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directory ig 
carefully revised and corrected, making the 
directory as nearly complete and accurate asit 
is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
5 Wabash Ave., Chicago 


$446666464464466 64444 4664446464 bbb bbb bn» 
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FOR NEW SUBSCRIBEF 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - 


Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 














Books for Canners 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. Weed. 
Illustrated. 222 pages,5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Lllustrated.. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Manual of Corn Judging. By A. D. Shamel. Il- 
lustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Iilus- 
trated. 204 pages, 5x7 in. Cloth., $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Ilus- 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randoiph St., 
Chicago. CASH WITH ORDER. 























a 
| The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable tepartment 
of the whole plant and at the same time Save you money. 


If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISI IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH 6 CO., Gen’! Agents, 
5 Wabash Avenue CHICAGO, ILLS. 
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PACKERS’ CAN 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without haying a claim? q 

Have you ever figured your loss of Profit on leaky cans 
your expense of cleaning other cans spoiled by leaks ? 

Do you want to get rid of having Corn turn Black at’ 
the seam of can ? 4 


WILL DO IT 


If you have not placed your order, better write us. If we ¥ 
can not convince you that you should use Wheeling Cans, talk 7 
with our customers. You will find them in every section of the = : 
Central States. Better let us send you a sample Car Load. | 
Guaranteed to be better than any you ever used. : 


4 





WHEELING CAN ComPaANy, 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President ; 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ind. 

















